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PREFACE 

A Cook Book containing five hundred good old Southern 
recipes from Wesleyan Alumnae! Liet it never again be satd 
that cooking and culture don't agree, or that the higher educa- 
tlua unfits women tor the duties of domestic life. 

In the pleasant days, when It was my privilege to belong to 
tne Wesleyan Faculty, I had the good fortune to sample num- 
berless Christmas and Thanksgiving boses sent by Wealeyaji 
Alumnae to their daughters, and if the value of the recipes in 
this book is to be judged by the contents of those boxes, I can 
safely recommend their publication tee a boon to all bous^ 
keepers. 



> 




E. F. ANDREWS. 



Copyrighted 19IW 
WakyBn Colhtte 
Macon, Gi. 



re. grateful to the following lor help; 

Knoxvllle Cook Book. 

Table Talk. 

Shop Talk. 

Good House-Keeping. 

DtnneT'GIvlng and Oood House-Keeping in Kansas City. 
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We beg to call tbe attention of our readers to our several 
pages of advertising in the back of the book, all of special 

interest to housekeepers. 
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SERVING FORMAL MEALS 

At any formal meal, the service should be deft and quick, 
everything having been looked to, to prevent long waits be- 
tween courBes. All platea and dUhes to be used should be 
cleansed, stacked and labeled as to what course they are to be 
used In, and what Is to be placed In them. All silver to be 
used with each dish or platter should be plac.ed In -that dish 
before hand, and the dish labeled. 

A service plate, a plate underneath, Is always used with 
oyster course, with soup course, with cereal course, with fruit 
course; for breakfasts, for dinners, and for corresponding 
courses at luncheon. 

The servant should present the dishes at the left of every 
guest, holding the dish as near on a level with tbe table as 
possible, beginning with the lady at the hoafs right, or, as 
la adopted from foreign custom, with the hostess. All plates 
are placed and removed from before the persons at the table 
from their right. 

At a formal dinner, nothing but the flowers, the candelabra, 
and the bonbons or fruit. If used, are placed on the table, 
everything being served from the side by the butler or 
waltreee. 
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BOW TO SET TUB TAB1.K 



HOW TO SET THE TABLE 

Tbe Ideas given bere are for formal entertaining and hold 
for breakfast, luncheon, dinner, or supper, to be simplified for 
every-day use as one may see fit, or changed In detail accord- 
ing to need. 

First, the silence clotb, and then the tablecloth. Fancy and 
plain centerpieces have been used underneath the center deco- 
rations, and still may be. If one desires, but the Idea Is not 
according to the latest dictum of fashion. 

For a center decoration tbe most successful dinner hostesses 
assert that the low decoration lends itself best to tlic enjoyment of 
the guests. Flowers in any profusion, a fern, or a small palm may 
be used. For constant use, a small fern with a fancy jar is most 
satisfactory. 

At tbe left of each pjace ta a folded napkin, at the right, a 
class tor water which abould be filled tbe last thing before tbe 
meal is announced and liept filled throughout tbe meal. A 
glass for each different lilnd of wine to be served is also placed 
at the right of tbe plate, grouped on a line with the edge of 
(be plate toward tbe center of the table. 

On the right of tbe plate, all the lower ends on line, are tbe 
oyster forks, soup spoons, and knives In order, beginning at 
tbe outside, On tbe left are tbe various forks, and the spoons 
required during tbe meal are placed horizontally In front of 
tbe plate, handles to tbe right. 

It Is now regarded as better form to place on the table all 
the flat silver needed for the courses up to the dessert course, and 
then the plates for dessert are passed, then the spoons or forks, then 
t.le dessert. For other courses following, one may have tbe arti- 
cles with which tbe7 are to be eaten passed with each course 
as this is decidedly leas confusing. At the left of each plate. 
In front of the forks, is placed a bread and butter plate and 
by this an individual butter knife. 
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MEASURES 

Cupful One-half pint 

One beaplng tablespoontul of sugar One ounce 

One cupful of sugar One-balf pound 

One cupful of butter One-balf pound 

Bight rounded tablespoonfuls of any di? 

material One cupful or one-half pint 

Sixteen tablespoonfuls of any liquid. . .One cupful or half pint 

' Four gills One pint 

Two pints One quart 

Pour quarts One gallon 

Sixteen ounces - One pound 

Oue-halt cupful One gill 

Four cupf uls One quart 

Two cups of granulated sugar One pound 

Two and one-half cups powdered sugar One pound 

Butter size of an egg Two ounces or one-fourth cupful 

One cup of butter Half pound 

Four cups of flour One pound 

One heaping quart of flour One pound 

— KnoxTltle Cook Book. 
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PROPORTIONS 

Fire to eight egga to one quart of milk for custards. 

Three to tour egga to one pint of milk for custards. 

One salt spoon of salt to one quart of milk for custards. 

One tablespoon of vanilla to one quart of milk for custards. 

Tno ounces of gelatine to one and three-fourths quarts of 
liquid. 

Four heaping tablespoons of corn starch to one quart of milk. 

Three heaping tablespoons of baking powder to one quart 
of flour. 

One even teaspoon of baking powder to one cupful ot flour. 

One teaspoonful of soda to one pint of sour milk. 

One teaspoonful of soda to .one-balf pint of molasses. '^ 
— Century Cook BooKi 
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QUANTITIES OF MATERIAL FOR 
ENTERTAINING ONE HUN- 
DRED PERSONS 

Potato S«Ud. 

One and a. ba.lt pecks of potatoes. 

Dreeslng: Yolks of thirty eggs, one and a bait pounds of 
br.tter, one teacup of sugar, one-tialf dozen lemons, one pint 
of vinegar. 

Oilcben Salad. 

Eight large chickens (weighing about four pounds each), 
two large bunches of celery. 

Dressing: Yolks of forty eggs, two pints of vinegar, eight 
lemons, teacupful of sugar, one-halt pound of butter. 

Six loaves of bread, tw< 

CoBee. 

Three gallons of coffee made of three pounds of coffee. One 

. pint of coffee will pour Ave after-dinner cups. 

Chocolate. 

One and one-halt gallons of chocolate made of two pounds 

ot chocolate, 

Almonds. 
Four pounds of salted almonds. 
Pickle 
One-half gallon of small pickle. 

Bon-Bons. 
Eight pounds of mints. 

Ice Cream. 
Four gallons of Ice cream. 

Mayonnaise. 
Seven quarts of olive oil, six eggs to each quart ot oil, one 
pint ot vinegar, one dozen lemons, red pepper. 

— Knozvllle Cook Book. 



3.n.iiffid by Google 



HELPS TO BOCSaKBBT>BR3 



HELPS TO HOUSEKEEPERS 

If a recipe calls for a hard-boiled yolk of an egg, separate 
white and yolk carefully, and drop yolk into a sauce-pan of 
boiling water. Then cook till done, saving white for later use. 

To prevent dlBComtort to the eyes from chopping raw onions, 
place a piece of iightbrcad under the upper lip, pressed close 
to the nose. 

Always boil milk In a double boiler or in a pan set in another. 

Never put an egg on to boll in hot water; put on in cold 
water, and when the water comes to a boirtboegg is ready for 
eating, ^^--^^_^ 

The best way to boil a fish is to flour a cloth, roll fls&v'n i-U 
I'lace in a fish boiler or stove-pan. It will be found easJL to 
roll fish from the cloth. \ 

Coal oil is excellent for keeping bright the nickel trimmings 
on stoves and grates, \ 

Bed-bugs cannot stand the mixture of quicksilver and the\ 
beaten white of an egg, I 

For a severe cold on lungs, cook together one teacupful of t 
strained honey, one-half teacupful of olive oil, and the juice \ 
of one lemon, and take one teaspoonful every two hours. 

To freshen leather seats of chairs, use white of egg. 

A tablespooaful of turpentine boiled with white clothes will 
keep them white and remove dinginesH. 

To stone raisins easily, pour boiling water over them and 
then drain. 

In cutting a layer cake, cut a square in the center at first 
and then the cake will not crumble. 

To exterminate rats and mice, take two parts squills (dry 
like chips, not liquid squills) to three parts of chopped bacon 
and enough Indian meal to make into cakes. Bake and put 
nhere accessible to rats and mice. You will be rid of them 
and will And no dead ones. 
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HBUS TO MOUSBKBBPERB 13 

Powdered charcoal Is good [or fonl breatb and whitens the 
teeth, one-half a teaspoonful to the dose. 

Powdered alum will dry up an unsightly pimple or sore. It 
will stop bleeding of a cut or scratch. If mixed with alcohol 
and applied to the hatr before curling, alum will keep the curl 
or wave in hair on a damp day. 

The white of an egg mixed with lemon Juice and rubbed on 
the face an hour before the bath will render the skin soft and 
white after a few applications. 

To remove Ink stains, saturate with milk, changing it to a 
fresh supply as soon as colored. 



! paint, equal parts of turpentine and spirits of 
ammonia will be effective, no matter bow old the stain. Sat- 
urate two or three times and then wash la soap and water. 

Spots In cloth or calico, produced by an acid, may be re- 
moved by touching the spot with hartshorn. Spots produced 
by an alkali may be removed by touching with vinegar and 
tartaric acid. 

For mildew, wet cloth, rub on soap and chalk and let dry la 
the sun. 

To drive away roaches, take green cucumber parings and 
Ktrew around the tables and cupboards. 

For discolored black kid gloves, add a few drops of Ink to 
a teaspoonful of salad oil and rub on with a feather. Let them 
dry in the sun. 

For white spots on furniture caused by hot Iron or hot 
water, try rubbing with spirits of camphor. 

To banish bed-bugs after they have gotten Into the walls 
and celling, close all doors and' windows and burn brimstone 
by throwing It on red-hot coals In an Iron kettle set In the 
middle of the room. 

Borax water will keep the hands soft, smooth and white. 

Iron rust on marble or porcelain Is easily removed by mu- 
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14 HRLPS TO HOUSBKeHPERS 

StonemaBODB' sawdust la better than soap for cleansing floors. 
For convulsions In children, usually a warm bath Is eSlca- 

A lemon, squeezed beyond all otber use, boiled awbite In a 
greas; or flshy sauce-pan, will remove the discoloration. 

For corns on feet, dissolve In spirits of camphor as much 
gum camphor as it will take up and apply every nlgbt on raw 

month In carbollzed water will be 

A teaspoonlul of vinegar, put In water In which meat or 
fi.iwls are boiled, makes them tender. 

A little charcoal mixed with clear water and thrown into a 
sink, will deodorize It. 

Rub brass work with salt and vinegar for a bright polish. 



Keep a box of sawdust on hand. Wash your cut or pressed 
glass, a piece at the time, In warm soap-suds, and without 
drying It, bury it In the sawdust. Leave each piece until 
thoroughly dry, and then brush with a soft brush, taking care 
lu reach all crevices. 

Decanters, carafes, vinegar- cruets, etc., can be cleaned by 
using a mixture of salt and vinegar. To a wlne-glasa of vin- 
egar use a handful of salt. Put some of this in the bottle and 
shake until stain disappears. 

Pudding dishes stained from baking In a hot oven can have 
stains removed by soaking In strong twrax and warm water, 
fcr several hours. 

Oreasy pots and kettles can be easily cleansed by warming 
them through on the stove and then scrubbing them with corn 
meal and rinsing In soap and water. 

A pinch of soda placed In milk which is to be scalded, will . 
prevent Its curdling. 

Clean gilt picture frames with water In which onions have 
been boiled. 
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HBi:j« TO H0USBKBBPKR3 15 

In Storing curtains, Bbirtwalets, etc., put them up rougli 
dried, Bs starcti rots cotton fabric. 

A small piece of cbarcoal placed lu a vase of flowers will 
keep tbem fresh tor several days. 

After preparlDg onions, wash the hands In cold water with 
- salt and no soap. 

Drain pipes and all places that are sour or Impure may he 
Cleaned with lime water or carbolic acid. 

To clean plate glass aad minora, a cloth wet In alcohol Is 
excellent and prevents frost In winter. 

Cleansing Flnld. — A fluid that Will remove spots from fur- 
niture and all kinds of fabrics without Injuring the color. Is 
made of: One ounce of aqua ammonia, one ounce of glycerine, 
one ounce of castlle soap, one ounce of spirits of wine. Dis- 
solve the soap In two quarts of soft water, add other tngredl- 
ents, apply with a soft sponge and rub well. 

Washing Plaid (Javelle Water, used in Chinese laundries 
for whitening linen).— One-fourth pound of soda, one gallon 
soft water, four pounds unslaked lime. 

Heat the water boiling hot. Four It over the lime and soda. 
Let the mixture bubble and foam until it settles, and then 
pour off in bottles for uae. Use one tableapoonful to three 
gallons of water. One>fourtb cupful In the boiler when wash- 
ing clothes makes them white and clear, but the clothes must 
be rinsed well afterwards. This fluid wHl also remove all 
ordinary stains made by fruit, tea, grass, etc. It brightens 
colored clothes, but they must not be left long In the water. 
The boiling, rinsing and bluing should be done in quick suc- 

Oood Carpet Cleaner.— One bar of good soap, eight ounces 
of borax, eight ounces of washing soda, four ounces of Fuller's 
earth. Boll all In one gallon of soft water until they dissolve. 
Add four gallons of cold water and one-half pint of ether. 
Apply with a soft brush, rinse with clear water, and rub dry 
with a cloth. 

For burns, one Irish potato grated and made Into a poultice 
with heef-foot or Unseed oil and applied Instantly will be found 
efficacious. 
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For rheumatism, use equal parts of turpentine and vinegar. 
Put In a bottle with one egg and shake well, Appl^ gently, 
do not rub; as it may blister. 

Cooking soda will clean silver. 

For a burn, no matter how bad, use diluted household am- 
monia. 

A sure cure for a wound caused by a rusty nail. Is .the smoke 
from burning woolen rags. 

Salt and sulphur are both good for the teeth. 

To relieve hoarseneaa, the beaten white of an egg mixed with 
lemon Juice and sugar, Is good. 

is on them, as they will 

To get paint oft of window-panes, rub with hot vinegar. 

Evaporated cream kept on hand will be of invaluable aid In 
case of emergency when milk runs short. It la fine tor waffles, 
scup, etc. 

Majiy Uses for Lemon Juice.- — A little lemon Juice In the 
water In which flsh Is boiled will make It desirably solid, — the 
too frequent lack of a boiled flsh. 

Sweet-breads left before cooking for an hour la a bath of a 
rntber strong dilution of lemon Juice are made white and firm. 

A few drops of lemon Juice are declared to add a delicious 
flavor to scrambled eg^. 

For a rolled roast, take a rib roast with bones cut out, 
squeeze the Juice from a lemon over the meat, roll the lemon 
skin up In the meat. The result Is a Juicy, aromatic meat 
very gratifying to the palate. 

Cleaning Floid for Carpets, Blaitbets, Etc. — One bar of 
Octagon soap cut Into small pieces. Boil In two quarts of 
water until It dissolves. Add two ounces of borax and two 
ounces of sal. soda. You may add a little alcohol, about 
a gill, or do without. This when cold will be a sort of 
Jelly, but need not get cold to use. Put in a sufficient quantity 
of water to make a good lather. For blankets, wash until 
clean and then rlnae thoroughly. Do not rub hard and do 
not wring, but hang on a line smoothly and pull them straight 
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after shaking out as mucb water as possible. For carpets, 
dip a clean clotb In very thin snds, made b; adding a little 
cold water to the mixture, wring the cloth well and- rub quickly 
over the carpet so that it will not become wet or cause the 
colors to run. — Ayres Family Recipes. 

To Oeanse Old Brass. — ^Rub ofl green spots with vinegar 
and very fine salt. Wash qulclcly in hot water ,w!tli Octagnn 
soap. Clean thorougiily with Bon Ami and polish with aolarine. 
— Ayres Family Recipes. 

Japanese Cleansing Fluid. — Two ounces ammonia, two 
ounces 95-proof alcohol, one ounce sulphate of ether, one 
ounce spirits of camphor, one ounce white castlle soap, bal- 
ance water to malie one quart of mlsture. 

—Ayres Family Recipes. 

Government Wtiltewaati. — ^Slaite hall bushel lime with boil- 
ing water; cover the process to keep in steam; strain liquid 
through flne sieve or strainer; add to It one peck of salt previ- 
ously dissolved in warm water; three pounds ground rice boiled 
t3 a thin paste and stirred In while hot; half a pound of Span- 
ish whiting and one of glue previously dissolved by soaking 
In cold water, and then hanging over a slow fire in a small 
pot hung In a larger one filled with water. Add five gallons 
pt hot water to the mixture, stir well and let It stand a few 
days covered from dirt. It should be applied hot, for which 
purpose It can be kept in a kettle or portable furnace. 

The east end of the President's house at Washington Is em- 
bellished by this brilliant whitewash. It Is used by the gov- 
ernment to whitewash lighthouses. 

A pint of this wash mixture. If properly applied, will cover 
one square yard; will be almost as serviceable as paint for 
wood, brick or stone, and is much cheaper than the cheapest 
paint. Coloring matter may be added as desired. For cream 
color, add yellow ochre; for fawn, add proportionately four 
pounds of umber to one pound of Indian red and one pound 
of common lamp black; for common stone color, add propor- 
tionately four pounds of raw umber to two pounds of lamp 

Magic Soap (Cleanses Anything). — Two qnarts of boiling 
water. In this dissolve three five-cent cakes of Ivory soap. 
(Shave soap in fine pieces.) Let it stand In a cool place for 



twenty minutes. Add: sulphuric ether, one-half ounce; alco- 
hol, three ounces; ammonia, No. 26F, one and one-balf ounces. 

Poison Oak Core. — Bathe the affected parts long and well 
with sulphur dissolved In sweet cream; In one-half hour bathe 
well In salt and water. Repeat twice a day; three or four 
applications will effect a cure. — Kansas City Cook Booli. 

Flush your bathroom closet, basins, tubs, etc., once a week 
with eal. soda disaolTed In boiling water. Dust powdered pot- 
ash or concentrated lye In the bowl of closet dally to keep 
bathroom eweet. The tine containing potash or lye come with 
perforations. 

For fruit stains, lay a tablespoonful of sulphur on plat« and 
sprinkle with a few drops of alcohol. Over this lay a tin 
funnel with point up, set the alcohol on Are, wet the stain and 
bold the spot over the opening In the point of the funnel. 
Rinse out the material Immediately and have laundered at 

A careless waiter spilled a quantity of mayonnaise on a 
beautiful gray sUk crepe evening dress. After dinner a friend 
took me to another room, dissolved a teaspoODful of boras In 
a glass of hot water, folded a piece of clean white flannel into 
a thick pad, laid It under the spot and with a clean linen cloth 
d'.pped In the borax solution and wrung out, patt«d the grease 
spot lightly, refolding the pad from time to time so aa to bring 
u clean dry surface underneath, and wetting the cloth fre- 
quently during the patting process. The spot was entirely re- 
moved. — Alice C. (California) In Table Talk. 

To Wash a Bottle. — Let me tell you the only easy way I 
ever heard of to do It. Put some water In the bottle, and then 
a lot of little wee scraps of torn-up paper, and shake it. If it 
is not clean when you empty It, try again. The mass of wet 
piiper, under the dash of water, scrubs as effectually as any 
otber dish-rag. The bottle may need a preliminary soaking 
cf course, just as dishes might. 

— Margaret Miller <N. J.) In Table Talk. 

Camphor put in drawers or trunks will keep away mice. 

Rub hinges with a feather dipped In oil, and they will not 
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A small bag of sulphur kept In a drawer or cupboard will 
drive away red ants. 

Boll three or four onions In a pint of water, apply with a 
soft brusli to gilt frames, and flies will keep off them. 

The odor of sweet, peas Is so oITeaslve to flies that It 
«'ill drive them ont of a sick room. 

Brass-work can be kept beautifully bright by occasionally 
rubbing with salt and vinegar, or pumice stone and ammonia. 
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EXPLANATIONS 



BOHJNO. 

Everything should be gently boiled, rather than boiled fast. 
In order to be tender. The water should never be allowed to 
stop boiling before the article la done. The kettle should be 
kept covered, merely raising the cover to remove the scum. 

When more water Is needed, always use boiling water; adding 

cold water will ruin anything. 

FBYING. 

The fat must always be very hot, then the surface of any- 
thing Is almost Instantly hardened or crisped, when thrown 
into !t; the Inside Is thus kept free from grease. 

The same fat can be used several times for frying the same 
things, by straining It through a wire strainer. Frying is 
roally boiling In hot lard. 

BROILINO. 

The gridiron should be very hot and well greased. Cover 
the gridiron with a. baking-pan, which will keep the heat in. 
Birds and fowls should be turned often to be cooked evenly 
without being burned. Steak should be turned often to keep 
the juice In; never put a fork in the lean part of the ateafc 
when cooking, as It allows the juice to escape. 

BAKING. 

Meats and fowls should be well basted all the time they are 
cooking. I would recommend all housekeepers to have a self- 
bastlng pan; by using it, less fuel Is required and you can 
always have nicely cooked meats even with the most careless 
cf cooks. 

Frozen meats should be Immersed In cold water until they 
have thawed. Meals kept a day or two before being cooked 
re more tender. 
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EXPLANATIONS 



BREADDIO. 

AIwa;a keep a Jar of eacb kind ol crumbs. Thle is easily 
done II a lltUe Is added to them each week, using left-over 
bread and scrape of crackers. Have the egg la one plate 
slightly beaten, and the cnimbs In another. Roll the artlcl'* 
first In the crumbs, then in the egs. then In the bread-crumbs 
again. 

LARDING. 

Cut firm bacon Into very narrow strips with a sharp knife. 
Place one end In a larding needle, draw It through the skin 
and a small bit of the meat, leaving the strip of pork in the 
meat. The two ends left exposed should be of equal length, 
and the tarding mar be arranged In any fanciful way to suit 
the cook. If you have no larding needle, the strip of por^ 
may be tied on and then removed before the meat is sent to 
the table. 

— "Housekeeping and Dinner-giving in Kansas City." 
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BREAKFAST DISHES 



BREAKFAST DISHES 

SOFT CHEESE ON TOAST. 

Make a plat of cream sauce, stir into this a cupful of grated 
clieese. As soon as this melts, take from tire and pour over 
thin slices of toast. — Mrs. Eleanor Hall Jaques. 

BAKED CHEESE AND EGG. 
Put a little butter In a small baking dlah, sprinkle lightly 
\vlth grated cheese (not much). Drop a raw egg in dish, add 
a tablespoonful of freeh milk, sprinkle lightly again with 
cheese and hake for a tew minutes. Put salt and pepper on 
last layer of cheese. — Mrs, Eleanor Hall Jaques. 

EGGS ON TOAST. 

Six eggs, six slices of lightbread, cup of milk, tablespoon fill 
of butter, tablespoonful of flour, salt and pepper to taste. 
Toast the bread, hard-boil the eggs, and slice over the toast. 
Heat milk; cream flour and butter together; stir in milk and 
heat until thick, stirring constantly. Pour over toast and eggs 
and serve hot. — Mrs, Lula Brown White. 

rOACHED EGGS ON TOAST. 

Save a cup or cup and a half of chicken gravy from Sunday's 
dinner; add to It three table spoonfuls of milk, and reheat. 
Toast rounds of bread, butter tbem lightly. Put a spoonful of 
gravy on each round, and lay on the top a poached egg. 
Sprinkle with salt and white pepper and serve, 

HOMINY OBITS. 

Soak all night; cover with boiling water, slightly salted, in 
the morning, and cook for an hour. A delicious preparation 
of hominy Is effected by cooking it in plenty of salted water 
I'ntll tender, turning off the water and supplying Its place with 
cold milk. Bring to a boll and serre. 



IKHAKFAST DISHES 



APPLES AND BACON. 

Slice breakfast bacon very tbin and fry until It curls and Is 
clear. Take It up and keep hot over boiling water. Strain tbe 
ftit back Into the pan, adding a very little butter, and fry in 
It apples, sliced round and tbln without coring or peeling. 
When clear and tender, drain piece by piece from clinging 
grease; arrange neatly in the centre of a. hot water dlah; sift 
powdered sugar Hghtly over them and garnish with the bacon. 
Eat with brown or graham bread. 

EGGS WITH HERRDfG. 

Beat four eggs; add a pinch of cayenne and a 'teaspoon of 
minced parsley, and a green onion minced fine; bone a red 
herring; br61I and mince It very fine; add to the eggs; put Into 
a sauce-pan with a small piece of butter or tablespoon of salad 
oli. and cook until the eggs are set. Serve on toast with slices 
of lemon. 

CUPPED EGGS. 

Butter the requisite number of egg cups and carefully 
bteak a fresh egg Into each: set the cups In a strainer" over 
boiling water and cook until the whites are turned and set. 
Drop a bit of sweet, fresh butter on top of each and shake a 
pinch of minced parsley over the butter. Serve at onee. 

BITMBLED BOGS. 

Break six eggs into a bowl; add a tablespoon of tnelled butter, 
a tablespoon of milk, or two tablespoons of cream instead ot 
butter and milk, and beat together until thoroughly mixed; 
then turn Into a saucepan; set over boiling water and stir 
cntll the eggs are thick and creamy; season with pepper and 
salt and pour over hot buttered toast. Serve while hot. 

EGGS A liA GREME. 

Hard-boll twelve eggs and slice them In thin rings. In the 
bottom of a deep baking dish spread bits of butter, then a 
layer of bread crumbs, then a layer of the boiled eggs. Cover 
with bits of butter and sprinkle with pepper and salt. Coa- 
tinue to blend these Ingredients until the dish is full, then 
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cciTer the top with buttered crumha, then pour over the whole 
a pint of sweet cream (or milk) and bake in a moderate oven. 
Six eggs makes tull quantity for eight people. 

OMELETTKS. 

A really nervous person perhaps will succeed in cooking thia 
simple dlsti to perlection, when others would fail; for delib- 
eration Is fatal to Its successful preparation. One mistake is 
often made in beating the eggs too light; another, in having 
e pan too heavy to shake easily; and another, in not having 
a sufficiently hot Are. Many failures result from having too 
much egg In the pan; the egg mixture should not be more than 
half an Inch deep In the pan, and It is better to have It even ■ 

It ought not to take more than two minutes for a perfect 
omelette to be cooked. In the first place, a smooth, light pan 
with a long handle Is reiiulred. It must be scoured till per- 
fectly smooth, and dried carefully. Put a small piece of butter 
in the pan and set It on the fire where it will heat gradually. 
When It Is quite warm, place It on the hottest part of the 
siove. Pour the omelette mixture into the pan, and shake 
until, the whole mass is about as thick as soft custard. The 
motion of shaking the pan is that one uses in popping corn. It 
niust be quick and nervous, and the egg mixture thrown from 
the bottom of the pan with every shake. When the omelette 
Is of the consistency described, transfer the handle of the pan 
from the right hand to the lefi, and then tip the pan forward, 
and with a knife fold the omelette In the same direction. Let 
it remain for about fifteen seconds, then serve immediately. 

A plain omelette Is made with four eggs, beaten together, 
tut not to a froth. Add half a teaspoonful of salt, and two 
tablespoonfuls of milk or water. Cook as described above. 
Turn out on hot platter. 

The most economical of omelettes are those which gain bulk 
from other materials added. Halt a cupful of cold boiled rice, 
mixed with three slightly beaten eggs, two tables poo nfu is of 
hot water, and salt to taste, will make a very palatable ome- 
lette. Half a cupful of chopped boiled ham, a few cold stewed 
tnmatoes, or the same quantity of bread-crumbs or cold boiled 
potatoes chopped fine, added to three beaten eggs, make deli- 
cate omelettes. 
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In m&king omelette for a number. It la better to prepare 
several small ones rather than one large, unless It Is a baked 
omelette, which Is very good If served and eaten Immediately 
after cooking. 

For a baked omelette for six persons, use six eggs, half a 
cupful ol milk, one tablespoonful of flour, one teaspoonful of 
baking powder, one large teaspoonful of salt, and a table- 
spoonful of butter. Mix the flour and milk, beat the whites 
and yolks separately, and then stir all the Ingredients together. 
Put the omelette into a hot, buttered frying-pan, and set In a 
rather hot oven for ten minutes. Fold the omelette and serve. 
The*flour, baking powder, and half the quantity of milk may 
be omitted. In which case the omelette will not need to he 
baked aulte so long. 

A variation of this omelette may be made by spreading over 
i:., lust before folding, a pint o( chopped chicken warmed in 
cream sauce, or a pint of oysters heated la their own liquor. 
Jelly or fruit may be spread on the omelette before folding, in 
which case the dish may appear on the menu as an omelette aux 
confltures. 

A green-pea omelette can be made with four eggs and half 
a pint of boiled green peas or canned peas, poured inside the 
omelette before It is folded. Asparagus may be used in the 
same way. Only the green ends should be used after they are 
boiled, drained, and seasoned. 

An omelette aux lines herbes Is a regular French dish, re- 
quiring only a handful of finely chopped parsley beaten In with 
the eggs, as for a plain omelette. 

FAIRY OMEI^ETTE. 

Beat yolks and whites ot six eggs separately; add Ave table- 
spoonfuls of milk to the yolks. Heat a skillet and put In a 
tiiblespoonful of butter; let it melt; pour in the beaten yolks 
and pile between whites on the top; sprinkle with salt and 
pepper. Cover and cook three minutes, slip out on hot platter 
and serve by cutting through yolks and whites. 

EGU OMELETTE No. 1. 

Four eggs, one tablespoonful water, one-half teaspoonful 
talt, few grains black pepper, two tablespoonfuls butter In 
chafing dleh. Beat eggs separately, adding water to yolk; add 
whites to yolk and water. Cook for fourteen minutes. Fold 
and turn out on hot platter; this keeps It from falling. 
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EGfi) OHELGTTB No. 2. 

Five eggs, yolks and wbitee beaten separately and seasoned 
^v]th salt and pepper; one-half cupful of grated cheese, ham, 
or chicken, mlsed with yolks and one pint of cream sauce. 
Add beaten whites last, pour In pan and cook on top of range 
iiutll thin crust forms on bottom, then put Inside of oven and 
bake ten minutes. Serve on chop plate. Have a skillet pan 
deep enough and not too large as omelette rises very rapidly. 
— Mrs. Eleanor Hall Jaques. 

Cm^AM SAUCE FOR ABOVE. 

One light tablespoonful of flour, one large tablespoonfiil of 

butter, two teacups of milk, salt and red pepper. Melt butter 

' iu double boiler, sift In flour, and stir until smooth. Meat inilk 

and add salt and pepper. Mix the two and stir till like soft 

custard. - — -Mrs. Eleanor Hall Jaques. 

BICE BREAD. 

To two cupfuls of cold boiled rice add a tablespoonful of 
melted butter. Beat two eggs separately; add to the rice the 
yolks, one cup of milk, one tablespoonful of sugar and one 
ttaspoontul of salt. Beat all together thoroughly, then add 
one pint of flour In which has been sifted two teaapoonfuls of 
br.king powder; lastly, mix In lightly the whites of the eggs, 
which have been beaten stiff. Fill well-gre«sed muffin pan 
two-thirds full, and bake in a hot oven fifteen minutes, 

BUCKWHEAT CAKES. 
Mix over night with warm water, a little salt and tablespoon- 
ful molasses, one pint self-raising buckwheat flour to the usual 
consistency of griddle cakes; when ready to bake for breakfast 
add a measure each of acid and soda — thinning the batter, If 
necessary — and bake Immediately on a hot griddle. 

GRIDDL^ CAKES OF BREAD-CRUMBS. 

To a pint of bread-crumbs add one pint of boiling milk. 
Cover closely and let stand over night on Ice. In the morning 
mash to a smooth paste and beat In yolks of two eggs. Then 
• tiiowly add one-half pint of cold milk, beating all the time, 
and a half pint of flour with which a teaspoon of baking powder 
has been sifted. Next, add the whites of the eggs beaten stiff, 
and bake like griddle cakes. Very valuable. 
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SOUPS 

TO CLEAR SOUPS. 

Soups are cleared very much as coffee la. First strain, then 
add the white of an egg or eome egg-shells; boll and strain 
aijaln. Where certain vegetables are to remain in the soup, 
make up the stock separately, strain and clarify It; cook the 
vegetables, and after straining the liquor In which they were 
boiled, add to the stock and boil together for a short time. 
Do not throw away the water In which the vegetables were 
boiled, but add it, too, to the soup, as It contains much of the 
flavor and nourishment at- the vegetables. 

MOCK BISQUE SOUP. 

One quart can of tomatoes, three pints of milk, one large 
tablespoonful of flour, and one large tablespoonful of butter. 
Put tomatoes on to stew, salt and pepper to taste, and add a 
pinch of soda. Boll milk and add to stewed tomatoes. Cream 
the flour and butter and stir slowly Into the boiling mixture. 
Boil all together for ten minutes, strain and serve. 

— Dr. Mary B. McKay. 

VEGETABLE SOUP. 

Ten-cent soup-bone, two quarts of water, two teaspoonfuls 
ot salt, one-half teaspoonful of pepper, two tablespoonfuls of 
rice, one large Irish potato, one can ot tomatoes, one celery 
root, one-half dozen pieces of spaghetti, one teaspoonful of 
chopped onions, one tablespoonful of chopped cabbage or corn. 
Wash the bone and put on the stove In cold water with salt 
8i!d pepper. Boll slowly for two hours. Take out the bone 
and strain. Add the vegetables to the boiling stock and cook 
forty-five minutes longer. Add chopped parsley at the last. 

The meat from the bone; cooked with potatoes, makes de- 
lightful hash. — Mrs. Cteraldlne Dessau Wheeler. 
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MACARONI SOUP. 

(A Quick Soup.) 

One quart of tomatoes, one cup of cheese, one-fourth pound 
of mai^aronl. The macaroni must be put in boiling water first. 
Tlien add other Ingredients with red pepper and salt, and cook 
tor half an hour. —Mrs. Julia Byrom Wimberly. 

SAILORS' SOfI*. 

Inexpensive and Delicious. 

One quart canned .lomatoes, rubbed through colsnder; put 
ill porcelain vessel and boll ten minutes. Rub together two 
tKblespoonfuls of flour and butler the size of an egg, adding 
Ealt, pepper, ground spice, and cloves to taste. Add this to 
tomatoes. If preferred when serving add tablespoonful of 
vhlpped cream to each plate. 

— Mrs. Eula Felton Willlngnam. 

OKRA SOUP. 

It is beat to make this bouillon the day before It Is wanted. 

Put a good soup-bone on la cold water; boll slowly and 
steadily several hours and tben put aside to get cold, that all 
grease may be removed. When ready to use the bouillon, cut 
ill) one quart okra, one small onion, two or three ears of tender 
corn, two green peppers, one cup of butter-beans. Put these 
Into the bouillon and cook. When the okra has cooked thick, 
add one can or one quart of fresh tomstoea, rubbed through a 
colander (and to thia add a pinch of sods), and red and white 
pepper. Just before It ia done, put In salt to taste. Tlils Is 
served on the coast with rice boiled dry. 1 put one cup of rice 
Into the soup. 1 think that the okra should be cooked very 
done before adding to the bouillon. 

— Mrs. Henrietta Nlsbet King. 

TOSIATO SOUP. 

Heat one quart of milk and season with pepper, salt, and & 
teaspoonful of butter. Heat a can of tomatoes and add a pinch 
of soda ]ust before mixing with milk. After mixing let It come 
Lo the boiling point and serve at once. 

— ^Mrs. I.<oulie lAnk Cason. 



OK&TX SOUP. 

Buy one pound of shin of beef, cut It Into Bm&ll pieces bji 
Inch long, &nd fry them in one tablespoonful of Flantflne until 
trown, add three pints of water or stock, a seasonins of herbs, 
a little lemon rind, and u good squeeze of lemon juice. Sim- 
mer for five hours; when cool remove the fat. Next day add 
one tablespoonful of sago, one onion, one carrot, one turnip, 
and a piece of celery cut into small pieces; bring to boiling 
'point and cook slowly for one hour. Strain, season and serve, 

LENTIL SOUP. 

Pick over and wash one cupful of lentils, soak three hours, 
and put them on to cook In one quart of boiling water. Let 
them cook very slowly until soft and the water reduces one- 
half. Rub the pulp through a strainer, add one pint of milk, 
£ud when boiling thicken with a tablespoonful of flour cooked 
In a tablespoonful of butter. Season with paprica, salt and a 
Ijttle sugar and serre with croutons. 

CHICKEir SOUP ITo. 1. 

After plucking a fowl carefullj, clean the skin with a wet 
Cloth, remove the pin-feathers and singe oft the hairs; then 
wipe the bird with a wet cloth, and cut the flesh In small 
r-ieces, separating the bones, but not breaking them so flne as 
to endanger their remaining In the soup after straining it. The 
head and feet are to be skinned and scalded after cutting oO 
the beak and claws, and the heart, liver and gizzard properly 
cleaned and put Into the soup. Allow a quart and a pint of 
water to each pound of cblcken, and season rather below the 
taste, because the quantity of soup will be lessened by boiling. 
Cover the soup kettle, place It at one side of the fire where 
it will boll gently for several hours until the meat falls apart; 
the soup will then be ready to strain, removing the bones, and 
flnlsh for the table by the addition of some delicate dumplings, 
such as batter-cakes or egg-barley dumplings. 

CmoKEN SOUP, No. 2. 

Boll one hen In three quarts of water until tender. Add 
two tablespoonfuls of rice; salt and pepper to taste. Before 
serving, cut up two hard-boiled eggs Into It. 
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CELEBT SOUP K«. 1. 

One cupful of chopped celery, a quart of milk, a tableapoon- 
ful of flour, butter, salt and pepper. Stew the celery until soft 
enough to rub through a colander; to this pulp add the milk 
boiling hot. Thicken with the flour rubbed smooth with the 
butter, pepper and salt. 

OEIiEBT SOUP No. a. 

Boll two large Irish potatoes in halt a pint of water; add 
more aa it evaporates. Chop two stalks of celery; boll tfntll 
tender. Boll one quart of milk. Season with aalt, pepper and 
butter to taste. Just before serving add a email piece of onion, 
the potato, and celery, and half a pint of whipped creajn. 
Serre boiling hot. 

CORN SOUF. 

One can of corn, or three ears of fresh corn, one quart of 
milk, butter the size of a walnut, one tablespoonlul of flour, 
and salt. Put the milk on the stove; when boiling hot, add 
the corn, letting It just heat tnot cook) In the milk. Remove 
from the flre and rub through a colander and then through a 
sieve. Return it to the flre, and when boiling hot add the 
butter, flour and salt rubbed emoothly together and moistened 
with a little milk. BUr constantly until slightly thickened. 
Serve with oyster crackers. SufBcient for six If small helpings 
are given. 

When fresh corn is used, grate from the cob, then pot It, 
cobs and all. Into the milk and cook for about ten minutes; 
the canned corn Is already cooked. Remove the cotis, scraping 
off any corn that may be adhering to them, and then proceed 
an directed above. In making this soup from canned corn. It 
pays lo buy a good brand, as what remains after passing 
through the colander and sieve le perfectly good, and can be 
used either as a vegetable, scalloped, or In corn oysters. One- 
half of the can would probably be sufficient for this soup, but 
as there la no waste in what Is left over, use the whole. 

POTATO SOUP. 

Boll four good-sized potatoes; when cooked rub through a 
colander Into one quart of boiling milk. Add one teaspoonfal 
of dried vegetables, salt and pepper, and stew half an hour; 
then stir In a piece of butter. Beat up one egg with a little 



cold milk, stir In quickly and take Immediately from the etore. 
Serve with fried bread. This soup Is very good without the 
et>g. It should be the consistency of cream. If too thick, add 
mere milk, and remember that it will thicken as It cools. It 
aot thick enough, a Uttle flour m&y be used. Whole vegetablee 
may be substituted Tor the dried, if preferred. It Is well in 
this soup to tie the dried vegetables In a piece of muslin and 
only leave them In while the milk is boiling, otherwUe It may 
be disfigured by some dark particles. The flavor will be 
sufficient. 

SPLIT PEA SOUP Stt. 1. 
One quart of veal or chicken stock cad be naed as basis of a 
good split pea soup. Soak the peas — a pint or more — over 
night; next morning drain and add sufficient cold water to 
cover, then heat slowly. When boiling Bkim well, add the 
stock to flavor well without being too salty, and simmer very 
Blowly until the peas are thoroughly soft. Two hours before 
dinner If desired add cupful chopped carrot and onion which 
has been lightly browned In a. little dripping. Rub through a 
sieve twenty minutes before serving, return to the fire, add 
seasoning as needed and thicken slightly with a little flour dla- 
aolved In cold water. 

SPLIT PEA SOUP No. 2. 

'One teacup of peas, boiled until you can press them through 
s colander; add that mixture to two quarts of beef etock. 
Season with salt and pepper to taste. 

PARKER HOUSE SOUP. 

Take a piece of butter the size of an egg; put it Into a frying 
pan, when It bubbles cut up an onion into It, and let fry a light 
brown. Then turn into that a can of nice red tomatoes; add 
salt, red pepper, five cloves and dessert-spoon of sugar. When 
well cooked, torn into a strainer, and strain into a good, rich 
slock; and thicken with two tableepoonfuls of flour dissolved 
in a little cold water. Send to table hot. 

CREAM OF BICE SOUP. 

Cover one cupful of rice with one quart of white stock, add- 
ing one slice of onion, one sprig of parsley and one leaf of 



celery. Boll for thirty-five minutes, press tbrougti & sieve. 
Scald one and one-lialt cupfuls of milk, add the rice, season 
with salt and white pspper, and two minutes before serving 
add one-half of a cupful of cream. 

CONSOMHE S: 1. 
Take two pounds of lean beef from the round, a small 
chicken, two ounces of lean ham, one small onion, two sprlga 
of parsley, one-fourth of a small carrot, two bay leaves, two 
stalks of celery and six cloves. Wipe and cut the heef Into 
small pieces; cut the chicken as for fricassee; cover with cold 
■-vater and stand on tbe back of the stove wbere It will slowly 
heat. Simmer for four hours. Try out a slice of bacon, add 
the ham cut In dice, the onion ai^d carrot sliced. Fry to a 
delicate brown; add to the stock with the remainder of the 
vegetable, cutting the celery in pieces. Let the -soup simmer 
for another hour, strain and stand away to cool. When cold 
carefully remove the fat from the surface. Put In a. kettle 
over tlie fire; add the wbltea and shells of two eggs beaten 
lightly with two tablespoonfuls of cold water, a pinch of celery 
se^d, and tbe Juice of half a lemon. Let It boll for five mln- 
iMes, take from the Are, skim carefully and strain through a 
cloth. When ready to serve, heat again, color with caramel 
and season. The soup should be perfectly clear, but amber In 
color. It may be served either In soup plates or bouillon cups, 
although as a rule tbe former are used. 

CONSOMAIE No. 2. 

Put in a stock pot three pounds of lean beef, three pounds 
ol knuckle of veal, one roasted fowl, two and a half gallons of 
water and a little salt. When boiling, skim well and add two 
carrots, two turnips, one parsnip, one onion, six cloves, a sprig 
of parsley, and one red pepper pod, and boll slowly four hours; 
strain through a napkin. This consomme should be transpar- 
ent and flight yellovf color. 

OYSTEB SOUP. 

Drain tbe liquor from two quarts of oysters into a quart ot 
sweet milk. Let come to a boll; add salt, pepper, butter the 
size of an egg, and a handful of cracker-dust. Put In oysters 
and heat through. Serve Immediately. 
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OYBTBB SOUP (OREOIiE). 

One quart of milk, about three dozen o}^terB, lump of butter 
size of an egg, a tew pieces of celery chopped fine, haadtul of 
pitrsler, small piece of onion; pepper and salt to taste. Boll 
the milk with all the seasoning for half an hour. Tblcke^ the 
broth with a tittle flour and water. Put the oysters on fire 
until they come to a boll, pour Into tureen quickly, add the 
boiling soup and serve at once. 

CREAM OF TOMATO 80UF. 

One quart of milk, one pint can of tomatoes, one large table- 
spoonful of butter, two tablespoonfuls of flour, half teaspoon- 
ful of soda, one teaspoonful of sugar, one bay leaf, one sprig 
of parsley, one blade mace. Put milk on to boil In a double 
boiler. Let the tomatoes stay In another pan for flfteeu min- 
utes. Put butter arfd flour together, add to the milk and stir 
constantly until it thickens; add the mace, bay leaf and parsley 
to the milk; the sod& and sugar to the tomatoes; strain the 
tomatoes through coarse sieve, and If ready to eerve add the 
soda and sugar and then the boiling milk. Serve immediately. 
It must not go on the Ore after mixing the tomatoes and milk. 
Season with pepper and salt to taste. 

NOODI.E SOUP. 

Take one large hen, cover with about two quarts of water, 
T'^move every bit of scum that rises. Season with salt, pepper, 
half can of tftnatoes, half stalk of celery, Half of onion. Cook 
slowly for three hours, then strain, put back on stove, bring 
to boll, adding noodles about five minutes before serving. 

NOODLES FOB SOUP. 

Take a bandful of flour, add a little ealt, make a hollow In 
center of flour, break In one egg. Make into a stiff dongh, roll 
E^ thin as possible, then told and cut into very flue strips. 

l^EW ORLEANS GUMRO. 

One nice fat chicken (hen preferred), one good quart ol 
okra, about two cupfuls of tomatoes, small onion. Disjoint the 
chicken and flour It, then fry nice brown In hot grease. When 
it Is brown remove from fire, and drop in pot of boiling water 
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(about boJf a gallon) In the same grease. Try the onion and 
add tbifl to bolliDg soup, tben try the okra after sUclag It. To 
this add the tomatoes, fry a few minutes and add to boiling 
8oup. Season to taste and put back on stove to boll until 
chicken Is tender. TbU should be served with boiled rice. 
This will be much Improved by adding sbrlmps. 

HOCK TUBTIiE 80UP. 

Put on a large soup-bone about ten o'clock In the morning; 
when It comes to the boll, add salt and pepper to taste, one- 
half of an onion, one large teacupful of tomato liquor or 
catsup, and boil three hours. Make a thickening of two table- 
bpoonfuls of browned flour, one egg, one tablespoonful ot bnt- 
ter, and a little milk or cream, and stir it In the aoup. Hlx 
together one tablespoonful of Worcestershire sance, one-half 
a nutmeg, one cupful of wine, one-half ot a lemon, one table- 
spoonful of mustard and several hard-boiled eggs chopped fine. 
Slir this into the soup Just before serving. 

BOUILLON. 

Take six pounds of beef and bones (soup-bones), cut up the 
meat and break the bones; add two quarts of water, and sim- 
mer four or five hours, or until all the Juice Is extracted from 
the meat. Strain It through a floe sieve and remove every 
particle of fat. Season with pepper and salt. Serve In bou- 
illon cups or large ooftee cups at luncheons, germans, etc. 
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SEAFOOPS 



TEA AND FISH NOT COMPATIBLE. 

As you value y'our own and your family's dlgeetloD, don't 
eerve tea with flsti. The tannic acid hardens tbe fiber and 
makes it Indigestible. It should not be offered with any form 
of fish, shell-flah or tbe articulate animals like lobatera and 
crabs. Iced tea and aoft-shell crabs, for example, are a com- 
bination that should be avoided. — Harper's Bazaar. 

CliAM OHOWBER No. 1. 

Fry three or four slices of salt pork in a kettle until the 
fat Is extracted; have one quart of clams chopped, also Ave 
medium-sized Irish potatoes cut in dice; first put in the kettle 
nith the fat a smalt onion chopped fine and cook until brown, 
then add a layer of potatoes, then a layer of clams and a 
liiyer of crackers, broken up: season each layer as you proceed; 
proceed In this way until materials are used up, and pour on 
ciem liquor and throw a pint of hot milk on last and let it 
boil twenty minutes; then serve as soup. A dash of red pepper 
Improves it. 

CLAM CHOWDER No. 2. 

Cbop a half pound of fat salt pork, put a layer of tbe pork 
in the bottom of tbe pot, cover with a layer of clams, sprinkle 
with a little minced onion and parsley, and put In a layer of 
split and soaked Boston crackers. Proceed in this way until 
Boventy-five clams are used; then sprinkle with pepper and 
salt and cover with cold water. Bring slowly to a boll and 
simmer for an bour. Drain off the liquid and return to the 
f.re. Thicken with a lump of butter rolled In flour and add a 
cupful of tomato juice. Return the other Ingredients Into the 
pot, bring to the boll and send to tbe table. 

CRAB STEW. 

Pick one dozen crabs into shreds, boil one quart of sweet 
milk, add one tablespoonful of butter, half teaspoonful of 
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pepper. Let tbe crabs get thoroughly hot ia boiling milk, then 
add two flllced lemons, a gill of sherry and serve. 



Take one heaping tablespoontul of butter, put one table- 
spoonful of flour la It, let It get brown; add to this a half can 
of tomatoes, strained; cut up some celery and put In a little 
red pepper and salt to taste. Put In tbe breasts of one dozen 
cleaned crabs; let It cook tor five minutes, and serve hot. 

DEVILBD CRABS. 

To one dozen crabs take yolks of four bard-bolled eggs, two 
tdblespoonfulB of butter, Juice of three lemons, some red 
pepper, very little salt and two teaspoontuls of Worcester- 
shire aaiice (to suit the taste); beat it thoroughly, then add 
meat of one dozen crabs; add to this a half stalk of celery, 
and when ready to put Into shells add a cupful of cream and 
bake In a hot oven. 



Take two dozen crabs and boll in salted water ten minutes; 
when cold, pick out the meat and spread on a platter. His 
one tablespoon of Sour and one of corn-starch with a quarter 
of a pound of butter, half a teaspoon of white pepper, a dash 
of cayenne, half a teaspoon of salt, two eggs, a pinch of mace 
and one nutmeg. Get tbis into a smooth paste, put the cream 
on to boil, when it boils (but don't let tbia boll) stir quickly 
and avoid lumps. When thick pour over the crabs and stir 
v.'lth a wooden spoon. Wash the shells and dry thoroughly, 
fll them with the mixture, separate the yolk from the white 
of an egg, beat the yolk and smooth It over the crabs. Put In 
n hot oven for Ave minutes. Serve hot or cold garnished with 
parsley. 

FRESH CRABS (A LA NXnVBEBO). 

Shred one dozen crabs, add one teaspoonful of raw mustard, 
half teaspoonful of black pepper, one tablespoontul of butter; 
cut celery In small bits, add Juice of two lemons, one teacupful 
of milk, let boil, and while boiling, add one gill of sherry wine, 
and serve In Individual dishes. 
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BROILBD SOFT-SHELL CIUBS. 

Prepare the crabs, dip each Into melted butter, arrange 
in a broiler and broU over a rather slow flre. Transfer 
n a hot platter and place on each a spoonful of maltre d' hotel 
butter prepared by creaming two tables poonfuia of butter, add- 
ing one tablespoonful of flnely chopped parsley, one-halt of a 
teaapoonful ■ot salt, one-half of a teaspoonful of white pepper, 
faDd one tablespoonful of lemon Juice, rubbing and stirring 
until thoroughly blended. 

SAUTED SOPT-SHEliL CBABa 

Wash the crabs thoroughly to free them from sand; lift up 
the flaps and remove the gills, sandbags and Intestines. Dry 
thoroughly on a towel, dust with salt and pepper and roll each 
In flour. Heat two or more tablespoonfuls of butter In a fry- 
iup pan, lay In tbe prepared crabs and saute on one side, then 
turn and cooh on the other. Drain for a moment on unglazed 
piiper and serve In a hot dish, sprinkling them with finely 
chopped parsley. 

CODFISH BALLS (Mrs. W. R. Ko^rB) Ho. 1. 

One pound of codfish, from three to six eggs, one quart al 
mashed Irlab potatoes, pepper and salt. Soak codfish all night, 
put In cold, clear water and boil until soft and done. Pick 
out bones, cup up fine, mix with potatoes, season, roll Into 
balls, fry in hot lard. Let drip over a can and serve hot. 

CODFISH BALLS No. 2. 

Boll tbe salt codfish until tender; pick it into pieces, taking 
out all tbe bones. Have some mashed potatoes seasoned with 
tail, pepper, butter and a raw egg; mix equal parts of potatoes 
and fish; mold Into balls and drop into hot lard, as yon do 
Saratoga potatoes. Fry a light brown, take out with a per- 
forated spoon. 

CODFISH FLUFF BAUKB. 

Take the codfish fiuff, which comes In boxes all fluffed so 
fine that tbe very look of It is attractive. To two cups of raw 
potatoes add one cup of tbe codfish fluff. Boll the potatoes 



until tender the night before, if yoa like; drain, dry and masli 
while hot. Put on Ice and in the morning add the codfish, 
one tablespoonfui of melted butter, a very little pepper and 
when ready to fry them add one egg beaten separately. Form 
Into small balls with two spoons and drop Into hot fat. When 
light brown, drain on soft paper and serve. Any left-overs 
may be reheated in a very hot oven and will be quite as good 

CODFISH PUDDING. 

Cook one cup of rice In one quart of milk; atlr Into ttaia one 
cup ot finely shredded codfish, adding two well beaten eggs, 
two tablespoons of butter, salt and pepper to taste, and bake 
In a buttered dish until firm. 

BAKED ROE SHAD STUFFED. 

Parboil roe In a little salted water In which a few cloves, a 
bay leaf and a dust ot cayenne pepper has been added; boil 
atiout five minutes, then skim roe and mix It with a targe coffee 
cup of dry bread-cmms (grated), two tablespoonfuls of butter, 
two tablespoonfuU of chopped parsley, one teacup ot canned 
tomatoes (not the watery part), one tablespoonfui of Worcea- 
(ershlre sauce, salt and pepper to taste. After cleaning shad, 
ary with towel, rulj a little salt and pepper Into it, then BtuH 
with the above; put In well greased baking pan with slices of 
fat bacon strips over the shad, constantly basting with butter 
and a little hot water, in which a little lemon Juice or vinegar 
and tomato catsup baa been added, and Just before taking up 
remove bacon-and pour over shad a glass of sherry or Madeira 
wine with a daah of tabasco sauce. 

BAKED FISH. 

Any kind of baking iish ; pul on bultcr, salt and pepper; 
make a sauce of butter, lemon Juice, and a little Worcester- 
shire sauce, put over fish, and baste often. 

SALMON, SPANISH MApKEREL, POMPANO. 

Put in fish boiler equal parts of water and vinegar, one 
small onion, cut up, one or two carrots, one lemon, sliced, salt 
and pepper. Let it boll thoroughly, put your fish Into It and 
ccok until done. 
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BEI/TED SMBiyrS. 

Clean and wipe ameltii or froatflati; blud llhe a saddle-cloth 
about the body ol each a slice of bacon no thicker than writing 
paper; secure the bacon in place by passing a stout, clean straw 
through It and the fish. Set the fish, eplnea uppermost, In a 
pan, put into a brisk oven and cook Qfteen minutes, or until 
t^ey are done and slightly browned. 

SMELTS. 

Salt and pepper, roll In corn meal and fry In hot lard. Tbey 
Fhoutd be served immediately or they will lose their crlspness 
and flavor. Serve two or three to each person. 

BAKED SHAD. 

Stuff the shad with bread-crumbs, salt, pepper, butter and 
parsley 1 mix this with the beaten yolk of an egg; fill the fish 
with It, and sew It up or fasten string around It. Pour over 
It a little water and some butter, and bake as you would a 
fowl; a shad will require from an hour to an hour and a 
qt-arter to bake; garnish with sliced lemon. 

—Miss Maude Hill. 
FISH CUTLETS. 

Thicken one-half pint of milk with three teaspoontuls of 
butter and three even tablespoonfuls of flour rubbed together. 
Boll three minutes over a gas burner. Add the yolk of 
an egg, one tablespoonful of chopped parsley, two cups of cold 
boiled flsh. Season well with salt and pepper. When cold 
form into cutlets; dip firet in beaten egg, then In bTead-crnmbs 
and fry In very hot tat. Lay on brown paper to drain, then 
arrange on a hot platter and set on the warm top of the stove 
until ready to serve. 

DEVILED FISH. 

One-half pound cooked Qsb, one tablespoonful Bour, one 
tfibleepoonful butter, one tablespoonful chopped parsley, two- 
t.^lrds cup milk, yolks of two hard-boiled eg^, seasoning. 
Mince the flsh coarsely, make a thick sauce with butter, flour 
und milk; add to this the fish, yolks of eggs, mashed finely, 
ptraley and seasoning of salt, paprika, and lemon Juice. Bat- 



ter a baklag-dlsh or scallop ehelis. All with the mixture, sprln- 
lile crumbs over Che top, and brown in the oven. 

STEAMED TBOUT. 

I^arge trout are very good steamed. Remove the entrails, 
wipe with a wet cloth and season the Inelde with salt and 
pepper. Wrap In a cloth and steam a two-pound trout thirty 
minutes. - Turn carefully on a heated platter and eerve with 
a butter sauce. Sauce: Put one-quarter ol a pound of butter 
'.a a bowl over hot water. Stir and beat until creamy. Add to 
it two tablespoons of freshly grated horseradish, one-quarter 
of a teaspoon of salt, and one-quarter of a teaapoon of paprika. 

TO FRY PISH. 

Have lard, or beef suet very hot, using a little more fat than 
w;ll cover the fiah, otlierwlse It Is liable to stick to the bottom 
and burn. Don't put In the fish until the lard has been tested 
and found quite hot. If the fat Is not quite hot enough, the 
fish will absorb some of it, making it greasy. Roll the fish In 
flour or corn meal before putting them In to fry, or they may 
be dipped in beaten egg, then rolled In cracker or bread- 
crumbs. Drain them well when done. Cutlets of any large 
fish may be egged and bread-crumbed, fried and served with 
tomato sauce, or any ^uce preferred. 

TO FRY SUCES OF FISH. 

Cut slices one-half of an inch thick, from large white or cat- 
fish; season with pepper and salt, roll in meal and try in boil- 
ing lard. They should be light brown when done. 

TO BAKE FISH. 

Clean nicely, leave on the head, sprinkle it lightly with salt, 
stuff with any kind of dressing preferred (such as used tor 
turkeys); wrap with a string to keep in the dressing. Lay a 
riece of perforated tin with turned edges in the bottom of the 
pnn, put the fish on it, this will prevent It from sticking to the 
bottom of the pan. Pour a pint of water in the pan, add two 
or three tabiespoonfuis of tomato catsup, set In a moderate 
oven and bake slowly, basting it often. Do not turn the flsh. 



An hour will bake b. large Bah. When done take out on a hcrt 
dish, thicken the grayy with a little flour, add salt to taate, and 
a little butter. Pour over the fish and serve hot. The tomato 
catsup may be omitted and the fish Berved with any of the 
sauces for Bata. 

FISH IN SHELLS. 

Parboil any kind of flsh; cut It Into dice, or It may be 
chopped fine, as preferred; season with pepper and salt. Silver 
plated shells, resting on. tiny feet, may he bought, but they are 
very expensive. They can be had In the same aUe and shape, 
made of blue porcelain ware lined with white ; these are inex- 
ptinslve and answer every purpose. Put the fleh In the shells, 
pour over any fish sauce preferred; sprinkle bread-crumbs over 
the top. place them In the oven a few minutes to brown the 
tops. Serve them in the shells, one to each person. 

FKHTVBBOT (ExceUent). 

Steam a white flsb until tender, take out the, bones and 
season with pepper and salt. For dressing, heat one pint of 
milk, and thicken with one-fourth of a pint of flour; when 
cool, add two well beaten eggs and one-fourth of a pint of 
butter; chop one-half of an onion very flne with a little pars- 
ley. Put into the baking-dish a layer ot fish and dressing 
alternately until the dish Is filled; cover the top with grated 
cheese, and bake one-half hour. 

STUFFING FOB FISH. 

Butter slices of stale bread on both aides, saturate them 
with wine or catsup, as preferred. When moist, cut again Into 
smaller slices, and lay Inside of the fish. This makes a nice 
stuffing for game, If the wine is used. 

FISH GBOQUETTES. 

Mince cooked flsh very flne; remove all bones very carefully; 
nee three parts of bread-crumbs to one of flsh; season highly 
with pepper and salt, and make moist with an egg and a little 
milk; work the mixture together, form Into small cakes, roll 
them Into beaten egg, then In bread-crumbs and try In hot 
iard. 
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CBEAMBD liOBSTER. 

Open cane, drain thoroughly, pick lobsters Co pieces. Boll 
two eggB hard, Bhell and cut fine, set aside. Put Into sauce- 
pan four tablespoon tuls of butter, melt, stir In four tablespoon' 
fi:ls of flour measured even. Stir smooth, add one teaspoonftil 
of grated onion, a plncb of nutmeg, one-half of a teaspoonful 
of lemon lulce, one-quarter of a teaspoontul of paprika, one 
spcmnful of salt, a pinch of black pepper. Cook smooth, add 
gradually three pints of sweet milk, stir until a rich cream? 
sauce, add lobster and egg; place in baking dlah, cover with 
buttered bread-crumbs and a little grated cheese, brown In 
oven and serve at once very hot. 

IjOBSTEB FAROE. 

One can of lobsters cut In small pieces. Melt two table- 
sTioontula of butter in pan and stir in three tablespoonfuls of 
flour. Let It get yellow, then add one quart of cream; salt 
and pepper. Boll until thick, stirring const&ntly. Remove 
from fire, add lobster, mix and put on ice three hours; when 
ready for use fill shells, sprinkle bread-crumbs and butter over 
mixture: bake brown and serve hot with peas. This Quantity 
Bt-rves ten people. 

LOBSTER AND MUSHROOMS A I/A NBWBERO. 

Two cupfuls of lobster meat cut into dice and half a pound 
of fresh mushrooms cut into dice of the same size. Make a 
ioux in a frying pan of two tablespoonfuls of butter and one 
heaping tablespoonful of Sour, stirred until smooth. Mix the 
lobster meat and mushrooms well together, season with pap- 
rika, salt and a dash of onion juice. Turn Into the smoking 
r->ux. cook three minutes, remove from the fire, add quickly 
three tablespoonfuls ot cream, heated, with a pinch of soda.' 
■Set over the &re for one minute, add a glass of sherry and 
serve hot. 

BAKED OYSTERS. 

Drain a1! Juice ott of one quart of oysters, add to .oysters 
half a cupful of sweet milk, one spoonful of butter, one tea- 
spoonful of Worcestershire sauce, two tablespoonfuls of crack- 
er dust, some celery: salt and pepper to taste; bake In quick 
oven and serve hot. 
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CREAMED OT8TEBB No. 1. 

Put in one quart or oyaters and let cook until the edges 
begin to turn. Salt and pepper well. At tlie same time in an- 
other boiler put on one pint of milk. Mix well together two 
tables poo nfula of flonr and a lump of butter the alze of an egg. 
Stir this Into, the milk, then add a daah of cayenne pepper, 
and salt to taate. When milk begins to thicken, pour in the 
ojBterB, and add one bunch of celery cut into small pieces. 
Serve very hot. 

CREAMED OYSTERS No. 2. 

To a pint of cream add a bit of onion and a small blade of 
mace. When boiling briskly, thicken with a. tablespoonful of 
flour mixed well in a little cold water and stirred Into the 
cream. Let the oysters (a Quart will answer for the above 
quantity of cream) come to a boll In their own Uqdor; eklm 
carefully. Turn the oysters Into the cream and serve hot on 
toasted bread. 

OBRAMED OTSTEBB No. 8. 

Creamed oysters used aa a filling for patties, fontage cups, 
timbale cases, etc., are made as follows: 

Scald two dozen oysters (not too large) In their own liquor 
until plump. Drain and cut In four pieces with silver knife 
and add to following saucei Put two tahleapoonfula of butter 
in a sauce-pan and when melted add two tablespoonfuls of 
flour and stir smooth; then add two cups of rich milk, or part 
milk and part cream, and atlr smooth. Add salt, white pepper 
and cayenne to taste and a dash of mace or celery salt, then 
remove fi'om the flre and when a little cool stir In three or 
four beaten egg yolks, stirring until mixed, then return to the 
flre, add the oysters and stir until tblck. The filling must be 
soft and creamy, not pasty. Heat the shells in the oven before 
filling. 

CREAMED OYSTERS No. 4. 

Take one pint of cream and thicken as yon would for gravy. 
When cooked, pour In one quart of oysters and liquor, a table- 
spoonful of butter, salt and pepper to taste. Have ready a 
platter with nicely made toast. When the oysters are hot pour 
n^er the toast and serve at once. 
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OYSTER COCKTAIL No. 1. 

One tableepoonful horBeradlah (freshly grated), one table- 
epoonful vinegar, bait teaspoonful tabasco sauce, two table- 
GTioonfuIs lemon Juice, half tablespoonful Chill sauce, halt tea- 
spoontul salt, as many oysters as desired. This is sufficient 
for six glasses of cocktail. If preferred, in place ot Chili aauce, 
one tablespooQtuI of Worcestershire sauce and one tablespoon- 
tut tomato catsup may be used. 

OYSTER GOCKTAHi No. 2. 

Oyater cocktails may take the place ot raw oysters. Here 
Is a recipe for one dozen plates: Take seven teaspoontuls ot 
prepared horseradish, tomato catsup and vinegar, ten teaspoon- 
fuls of lemon juice and one of tabasco sauce. Mix this dressing 
tiioroughly and put an -equal portion In each glass together 
with Ave small raw oysters. Both oysters and dressing must 
bs as cold as possible. Serve the cocktails In large claret 
glasses. 

OYSTER CROQUETTES. 

Twenty-flve oysters, yolks ot two raw eggs, one tablespoonful 
of chopped parsley, one tabtespoonfut of butter, two table- 
spoonfuls ot flour, one-half of a cupful of cream, one-half of a 
cupful of oyster liquor, one-eighth of a teaspoonful of mace, 
salt and cayenne to taste. Pick over and drain the oysters 
(which should be large ones), put them In a sauce-pan and 
shake over the flre until the edges curl and they are well 
plumped. Drain off the liquor which has exuded from them 
and measure It; If less than a halt a cupful, add enough of 
the raw liquor to make up the dllference. With a silver knife 
cut the oysters in very thin slices — this Is better than chop- 
ping — put the cream and measured liquor in a double boiler 
Bud when hot stir Into It the flour and butter, which have 
been rubbed together to a paste. Stir until it thickens, add 
the EeasoDlngs, cook two minutes; add the beaten yolks and 
parsley and take from the fire. Turn out on a greaaed platter 
until cold. Flour the hands very lightly, form the mixture 
Into croquettes, dip in beaten egg, roll In flne bread-crumbs 
and fry golden brown in smoking hot fat. 
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UTTLE PI08 IN BLANKETS No. 1. 

Season large oysters, wrap each In a very thin slice of break- 
fast bacon and fasten with a wooden toothpick. Cook in a hot 
flying pan over gas burner long enough to crisp the bacon — 
about two mlnutea. Serve on a hot platter garnished with 
parsley and slices of lemon. 

IiITTI>E PIGS IN BIiANKKTS No. 2. 

The children's favorite, "Little Pigs In Blankets," are pre- 
pared br wrapping a plump oyster in a tiny square of bacon 
and frying quickly. In the absence of bacon, however, make 
the blankets of thinly rolled puti paste cut In four-cornered 
pieces. Pin the opposite corners together over tue oysters with 
■X small wooden toothpick and bake In a quick oven. 

FRIED OYSTERS. 

Select large tat oysters, wash, drain, sprinkle with salt and 
pepper and let stand about twenty minutes. Rail Srst in sea- 
soned crumbs, then dip In beaten egg mixed with one table- 
spoonful ol milk; roll In crumbs again and fry In very hot 
Plantene. Have plenty of Plantene In pan and put only five 
or six oysters In frying basket at one time. As soon as they 
are a golden brown, lift the basket and drain the oysters on 
brown paper and send at once to the table. If It Is necessary 
to have a great number to serve at one time, the oysters may 
be placed as soon as they are fried In a pan at the oven door 
when they will keep hot. 

OYSTER FRICASSEE. 

Put a large lump of butter In a pan over a brisk, clear flre, 
stirring until It browns. Then add a little at a time of the 
strained liquor from a pint of oysters. Thicken with brown 
floar to about the consistency of rich sauce. Simmer the oys- 
ters In this until the edges curl. Serve on three-cornere'd pieces 
of toasted bread which have had the crust carefully removed. 

OYSTER LOAF. 

Take a long loaf of Vienna bread, cut a slice from the upper 
crust and scoop out all th% crumbs of white bread from the 
Inside, leaving the crust like an oblong bowl. Spread the Inner 



aide with butter. Fill vlth oyatere, Beaconed hlgtily with salt 
and pepper, &ddlDg a haXt stalk ol chopped celery. Cover the 
top opening with the slice ol cruat first removed, to form a ltd. 
i^et In a pan and bake In a good oyen tor twenty minutes, 
basting frequently with the oyster liquor. Serve on very hot 
platter, Bllclng the loaf like bread. 

OYSTERS BOASTED). 

In Maryland, oysters are usually roasted in their shells on 
hot coals. No time Is lost in seasoning this delicious morsel 
with pepper, salt aud butter the moment the shells are forced 
apart by the heat. They are then served on very hot plates. 

MINCED OYSTERS No. 1. 

One quart of oysters, one large cuji of bread-crumbs (not 
cracker crumbs), one large tablespoonful of butter, three eggs, 
a little onion, salt, pepper, red pepper to the taste. Cut oyE' 
ters and onions very Bne, break In the three raw eggs, put in 
the butter and the crumbs. Put on the stove and cook until 
done; when done, grease the oyster shells or baking-dish with 
butter, put crumbs and butter on top, bake In a quick oven 
until brown, and serve hot. 

— Mrs. Carrllu Richards Rowell. 

MIKCED OYSTERS No. 2. 

Chop one quart of oysters, three-fourths of a pint of browned 
bread-crumbs added to the oysters, hard-boiled yolk of two 
eggs, raw yollcs of two eggs, a large tablespoonful of butter, 
a little chopped onion, salt, pepper, a little nutmeg, a little 
lemon Juice. Put all in an agate vessel and set on the stOTe 
' until heated, then All shells, sprinkle bread-crumbs over the 
top, and bake about one-half hour. 

OYSTERS ON TOAST. 

Wash a pint of oysters. Put the liquor to boll with a half 
teacup of milk and salt and pepper to taste; when this bolls, 
thicken with a teaspoon of flour rubbed smooth In a table- 
spoon of cold milk. Drop in the oysters and when the mix- 
ture boils again take ott and pour over six thick pieces of toaat. 



PANNBD OYSTERS No. 1. 

These are nearly aa good aa roasted oysters, and are not so 
troublesome. Put In a eauce-pan over the fire enough butter 
to cover the pan when melted. When hot, pour In one quart 
of nice oysters, shake the pan until oysters curl. Serve on hot 
toast. Some of the liquor may be added to the oysters In the 
pan. A nice chafing dish recipe. 

PANNED OYSTERS No. 2. 

Drain liquor from oysters, put in chafing dish, sprinkle with 
pepper, salt, tomato catsup and butter, enough to season well. 
Cook until oysters are curled, and eerve hot. This Is delicious 
served with roast turkey or broiled steak. 

OYSTER PATTIES. 

For the filling take twenty-five oysters; pick over and drain 
them. Put In a sauce-pan and shake over the flre until they 
are well plumped and the edges have curled. Drain off the 
liquor which exudes from them, measure and add sufficient 
r:ch milk or cream to make one cupful. Melt one tablespoon- 
ful of butter without browning; add to It two scant tablespoon- 
fuls of Sour, one-half of a teaspoonful of salt, one-quarter of 
a teaspoontul of pepper or a dash of cayenne, and one-eighth 
of a teaspoonful of mace. When well blended with the butter, 
add the measured liquid and stir until thick and smooth; add 
the oysters and set over hot water tor five minutes. Fill the 
shells the last thing before sending to the table. 

PATTIE SHEIiia. 

Scald a bowl with boiling water, then fill with Ice or very 
cold water. Into this drop one-half of a pound of butter, and, 
buying washed the hands first In hot, soapy water, then in cold 
water, work the butter thoroughly, until It assumes a waxy 
texture. This working must not be omKted or the shells will 
be very greasy. Divide the butter Into four parts and lot 
stand In the Ice water until needed. On a board or plabter 
put one-half pound of sifted pastry flour, make a well In the 
center and drop In It one-quarter of a teaspoonful of salt and 
one-half of the white of an egg; odd one of the pieces of butter 
and with the fingers work to a paste with a little of the flour. 
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Gradually add Ice water until all save about three tablespoon- 
fuls of tbe flour has been uaed^aod 70U hare a soft dongb. 
Put the flour which remains to one side and use U tor dusting 
on the board. Work and knead the dough as If for bread for 
ten minutes, thee divide In two pajta. Roll each out quite 
thin; lay on one piece one of the portions of butter, breaking 
U In small bits. Dnat It with a very little flour, la; over the 
other piece of paste and roll out In a long sheet. Fold this 
In' three, turn It half way round and roll out again. Fold again 
In three, lay on a floured cloth, fold this over It and set away 
on Ice or In a cool place until firm. Again roll out, add tbe 
third piece of butter, fold, roll out as before and again set 
aside. Repeat this procedure with tbe remaining portion of 
the butter, and set on ice until used. In rolling, always do 
so In the same direction — from you — and let the force used be 
outward rather than downward, so as not to drag the paste. 
When It has stood twelve hours, roll It out until one Inch 
thick, then cut In circlea with a cutter dipped for an instant 
lu hot water; put two Inches apart on an ungreased pan and 
put on Ice tor ten mlnutea, then bake In a quick oven. 

CRI^MBED PATTIES. 

Fill small patty-pana with oysters; season with pepper, salt, 
and aeveral whole allspice. Spread the top with bread-crumbs 
which have been fried In butter, and bak« in a hot oven five 
minutes. Put sprigs ot parsley on each patty. 

OYSTERS BISSOIjES. 

Drain the liquor from a quart of oysters. Chop very fine in 
a chopping bowl. Add four well beaten eg^ and enough 
cracker meal to make the mixture thick enough to form into 
little balls. Season to taste and fry in boiling lard. Arrange 
tbe rissoles on a napkin, garnishing with parsley sprigs and 
slices of lemon. 

OYSTER SOUFFLE. 

To a pint ot oysters, chopped flne, add eight eggs, alz table- 
spoonfuls of milk, salt to taste, and a tiny pinch of cayenne 
pepper. Drop a piece of butter the size of a walnut Into a hot 
pan, and when smoking hot turn in the oysters, milk and eggs. 
Stir lightly with the egg whisk, and when done to a delicate 
brown serve on a hot platter. 
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OYSrEB PIE. 

lAne a dlab with puff paate, lay fire or six long broom straws 
across the top, or QU It with crusts of bread to support the 
upper crust. Butter the rim of the dish and cover with a thin 
sheet of paste. Put the dl»h In a moderate oven to bake. While 
the paste is baking, prepare the oysters. Put one can of fresh 
oysters in a stew-pan with one-half ol their liquor, thicken 
with one tablespoonful of butter rolled In flour and the yolk 
of one hard-boiled egg maabed fine. Season with salt and 
pepper, atew the oysters Ave minutes. When the paste Is done, 
remove the lid carefully, take out llie bread or straws, pour 
in the oysters, replace the lid, and send to the table Imme- 
diately. 

GBJLIiED OYSTERS. 

Wash the oysters and put them Into a colander to drain; 
wipe them lightly with a cloth and put on Ice until wanted. 
When ready to cook them, move the griddle to a hot part of 
the stove and grease it slightly with hot butter; lay on the 
oysters, close together but not crowding; as they brown turn 
them with a spoon, don't use a fork, as piercing lets the'llquor 
encape. When done, serve In a hot dish with a triflle ol butter. 
A skillet or frying-pan will answer. 



TO SERVE RAW OYSTERS. 

Drain them In a colander, sprinkle plenty of salt and pepper 
on them at least half an hour before serving them; keep them 
in a cold place. Put six or seven large oystera on each plate; 
also send the vinegar cruet with them, as some prefer it to 
lemons. Serve thin crackers with them. 

CURRIED 8CAIX0PS. 

Wash and drain a pint of scallops. Brown a level teaspoon- 
ful of butter; stir In two scant level tablespoontuis of Qour, half 
a teaspoontul of curry, dash of cayenne and quarter of a tea- 
spoonful salt and two-thirds of a cup of stock. When boiling 
add the scallops and cook five minutes or until they are tender. 
Serve on toast with rice. 
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SALMON CBOQUETTES No. 1. 

One can of salmon with the bones picked out and broken Into 
small pieces. Roll about a dozen saltine crackers and add to 
sclmon. Pour a little Tlnegar over it and add pepper and salt. 
Dip in beaten white of an egg and Toll In crumbs and try 
quickly In boiling lard. 

SALMON CROQUETTES Na. 2. 

One can Balmon, tour tablespoonfuls milk, one and one-third 
cupfuls hread-crumbs, two eggs, four tablespoonfuls of melted 
butter, salt, pepper apd a pinch of mace. Drain the fish, masb 
line; add the beaten eggs, butter, crumbs and milk in order 
named. Beat until a soft paste, dip a spoonful In beaten egg, 
then lift from egg and lay In cracker dust. Fry In deep pan 
of fat until delicate and drain In soft yellow paper. Serve with 
tartar sauce. 

TABTAB SAUCE. 

Halt teaspoonful of salt, half teaspoonful of red pepper, little 
sugar mised In bowl. Add three egg yolks and gradually stir 
In enough salad oil; beat continually until thick, add juice of 
lemon, very little onion Juice, finely chopped cucumber pickles, 
a few chopped capers and olives. 

CREAMED SALMON ON TOAST. 

Melt two tablespoonfuls of butter, and add to It two table- 
spoonfuls of flour, a seasoning of salt and cayenne, and one 
pint of hot milk. Wben smooth and thick add to 11 one cup 
of canned salmon, which has been freed from bones and skin, 
one cup of finely chopped roasted peaauta, and the whites of 
three hard-boiled eggs chopped Que. Serve hot on buttered 
toast or in ramekins. 

SALMON SURPRISE. 

Boll eight large potatoes and mash as for the table, adding 
butter, salt, pepper and enougb hot milk to well moisten. Put 
into a pastry bag and press out on a stoneware cbina platter 
so as to resemble a border of white roses. Open one can of 
salmon and break the fish in as large pieces as possible; set In 
R steamer long enough to heat through, then put in the centre 
of the platter, seasoning with salt, pepper and a very little 
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mace. Brush the potato with beaten egg yollc and set In the 
oven to brown. While It la browning, put In a aauce-pan 
twenty-flve oyatera which have been pTerloualy picked over, 
add the strained liquor, a dash of salt and pepper and one 
tablApoonful of butter. Shake over the fire until the ^Hs 
curl and pour over the flsh as It is taken trom the oven. 
Sprinkle over one tableapoonful of chopped parsley and send 
to the table. 

SHRIMP A liA NEWBERG. 

Shell two quarts of large shrimps, and put them into chafing 
dish with one heaping tablespoonful of butter, four tablespoon' 
fuls of sherry, and a little red pepper. Let butter melt and 
then add a pint of milk into which Is stirred the yolks of three 
well beaten eggs. Let It thicken to the consistency of rice 
custard. Then remove at once from the Are or It will curdle. 
If the shrimps are not salty enough, add a little salt. 

— Urs. Mary Lou Baston Cars well. 

SHBIMPS IN TOMATO OASES. 

For one and one-half cups of shrimps, broken Into small 
pieces, prepare sis medium-sized tomatoes by cutting In halves, 
removing the pulp and Inverting on a sieve to drain. Melt In 
$auce-pan two tablespoons of butter and cook In this Blowly 
two slices of onion until slightly browned, then remove onion 
and add the tomato pulp. Cook this for five minutes and add 
a cup of soft bread crumbs, and cream to make a soft paste, 
about half a cup. When well blended add the shrimps, also 
high seasoning of salt and paprika, place in tomatoes, cover 
with battered crumbs and bake quickly until browned. Serve 
tH lettuce leaves or on rounds of bread either toasted or fried. 

WHITE TERRAPIN STEW. 

Plunge two terrapins into boiling water for one-half hour. 
Take out of water and open. Take out gall and skin Ifeet, 
taking off nalla. Wash very quickly so as not to lose juice. 
Chop meat of terrapin In a tray, having carefully saved livers. 
Uahe a stock. In a double boiler put a tablespoonful of 
chopped onions (boiled until clear In a cup of water), add one 
pint of milk, white and red pepper, salt and nutmeg, and one 



tablespooQtul ot flour and ona tablespoonful of butter rubbed 
together. Boll two eggs bard, rub yolks smootb with hot nrilk, 
chop whites and add to milk, etc. Stir in chopped terrapin 
one pint of cream, juice of one lemon, and Madura or sherry 
i.u taate. If there are any eggs, put them in lavt. 
ThU la the most dollcl'oua dish I hare ever eaten. 

■ — Mrs. Henrietta Nlebet King. 
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BREADS 

BREADHAKINa, 

It requires experience to make good bread. One must learn 
bow long to let bread rise, a^ It takes longer to rise in cold 
weather than In warm weather. One muat learn also when the 
oven IB the right temperature to bake It. 

It should be put In a rather hot oven, aa It Is nearly light 
enough to bake when It Is put In the oven. A good teat of 
the oren la to sprinkle a Uttle flour In, and if It turns a light 
yellowish brown the oven Is the right temperature. It takes 
fresh yeast, the best of flour, and plenty of time to rise to 
make good bread. 

— Housekeeping and Dtnaer-glTing In Kanaas Clty- 

XEAST FOWDBR. 

One pound cream of tartar, one-half pound cooking soda. 
Ulx together thoroughly and sift eeveral times. Keep m glass 
]&r and use same as any other yeast powder. 

LIQUID TEAST FOB BREAD OR BOUiS. 

Boll three large Irish potatoes till thoroughly done. Mash 
through a sleTe, add one quart warm water, including that in 
which the potatoes were boiled. Add to this, one heaping 
tablespoontul of flour, rubbed to a paste with a little water; 
a teaspoonfnl of salt, one tableapoonful of sugar, and one good 
yeastHiake dissolved in a Uttle warm water. Let this stand 
over night, or until foaming on top, when It is ready tor uee. 
This can be kept In a cool place tor three or four days and 
used as needed. 

To make bread or rolls, use flour, salt and lard as for bis- 
cuit, adding one tablespoontul of sugar to each quart of flour, 
and mixing dough with liquid yeast. Make at once into loaves 
or, rolls and leave In a warm place. In three or four hotira 
they will be ready to bake. 

— Mrs. Sallle Shtnbolaer Miller. 
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BREAD (EzceUent). 

In following this recipe, please be very accurate In your 
measurement. One pint of sweetmllk scalded and cooled, oae 
tablespoonful of sugar and one tableapoonful of butter dis- 
solved In tbe hot milk, one-fourth of a cake of compressed 
yeast dissolved In a half cupful of tepid water; when the mlllt 
P.as cooled, add tte yeast and five cupfuls of flour, Btlrring 
with a wooden spoon until U becomes stiff, and then cut It with 
a stiff knife untH It blubbers; put it to rise In the bowl in 
which It was mixed, and coTer it with a folded cloth; let it 
double Its bulk In rising, then cut again with the knife and 
work In one cup of flour; cut until It Is smooth, and so that 
you can handle with the tip of your fingers without sticking; 
make out Into loaves, cover with a cloth, and let It rise again 
double Us bulk. The oven for the bread must be hot enough 
to brown a particle of flour la five minutes. Bake the bread 
forty-five or fifty minutes. If you wish to make rolls they 
DjuBt a. little more than double their bulk In rising, and bake 
fifteen minutes. 

— Housekeeping and Dinner-giving In Kansas City. 

BBBAD (Very Fine). 
Scald one-third of one ciuart of fiour In boiling water, and 
make stiff dough; when cool enough not to cook the egg. 
break one egg Into this and stir In well. Add yeast (for one 
quart of flour, one yeast cake), and sufficient water to make 
a stilt dough, with two-thirds of one quart of flour added, and 
one-half teaspoonful of salt. Let rise, and when light, knead 
twenty minutes, adding as little flour as possible. 

— Ayrea Family Recipes, by Miss Mary Pearson. 

BOLLS No. 1. 

One cake of Flelscbman's yeast, dissolved in a pint of luke- 
warm water, or half milk Is better. Add heaping pint of sifted 
flour. Stir well. Make a rather stiff batter. When well risen 
mil two quarts of flour, a full tablespoonful of lard, salt suffi- 
cient, an egg-cup of sugar. If there la not enough sponge to 
mix the flour well, rinse the vessel the sponge was set to rise 
In with more warm water and use this. Knead well until It 
blisters, set to rise. When well risen, make Into rolls and 
bake until the top crust is a light brown. Bake In a moderaCely 
hot oven. — Miss Hyra Blrdsey. 
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ROXj:« No. 2. 

Dlsaolve one-halt cake of Flelachman's yeast In nearly a pint 
o[ lukewarm water. Sift In a little flour, a teaspoonful of salt, 
and a tableepoonful of sugar. Stir in well a tablespoontul of 
Isrd. When stiff enough to work with the hands, work In as 
much flour as It will take up, and set aside to rise for about 
five hours. After it has risen, work over and make into rolls. 
When rolls have risen, bake them. 

— Mrs. Loulle Link Cason. 

FRENCH BOU^ No. 1, 

One pint of sweet milk heated almost to a boiling point, 
half a cup of butter, one-third of a cup of sugar, one cup of 
yeast. Stir the yeast and sugar Into lukewarm milk, and with 
the flour make a light sponge. When It baa risen the first time 
knead the butter Into It; let rise again, cut into strips or 
round cakes, butter half the top and fold over. If made the 
night before they should he kneaded In the morning and set 
to rise again an hour before needed. Have a piplng-hot oven 
and bake from fifteen to twenty minutes. 

FRENCH BOUiS No. a. 

Into one quart of fiour rub a tablespoonfui of butter; add 

two well beaten eggs, one tablespoonfal sugar, a little salt, a 

gill at yeast, and milk enough to make stiff dough. Set In a 

warm place and let rise until light, then make Into roils, dip 

- edges Into melted butter and let rise again before baking. 

POCKET-BOOK ROU«. 

Beat the yolks of four eggs with two tables poonfuls ot sugar 
until light, then add one teacup of sweet milk, one yeast-cake 
dissolved In one cup of warm water, fiour enough to make a 
stiff hatter; beat the whites to a stiff froth. 3et it to rise; 
when light add a little salt, tablespoonfui each of lard and 
butter, and flour enough to make a tolerably stiff dough. Let 
II rise again, then make out the rolls. 

— Mrs. DuPont Guerry. 
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BUTTERMIIJI ROIiLB. 

(An Old-faabloned Recipe.) 
Put four pints of sifted flour In a pan, and in the center of 
it Btlr up a sponge made as follows: Boll one pint of butter- 
milk, and while hot stir In one teacapful of lard. When It 
cools, add one teacupful of yeaat and one tablespoonful of wblte 
Bugar, and set It to rise. Then make it Into a soft batch, add- 
ing Bait. When this lightens make It into small rolls, and let 
In summer start this sponge about nine or ten 



FABKBB BOUSE BOLLS. 

One quart of flour, one tablespoonful baking powder, one 
teaspoonful salt, one teaspoonful sugar, one egg. one pint milk, 
himp of butter size of an egg. 

BROWN BREAD No. 1. 

One egg, one cup of sour milk, one teaspoonful of salt, one 
cup of syrup, one teaspoonful of soda, one teaspoonful of bak- 
ing powder, equal portions of meal and flour, enough to make 
a stiff batter. Put into well greased can, coTer and place la 
boiler of water. Let steam for three hours, then place can In 
oven and let It bake for thirty minutes. 

— Mrs. Linda McKlnney Anderson. 

BROWN BREAD No. 2. 

One cupful of molasses, one cupful of graham flour, two 
cupfuls of buttermilk, one teaspoonful of salt, one and one- 
hnlf teaspoonfuls of soda, and two cupfuls of com meal. Mix 
all together, pour the batter In a well greased pan and set in 
a steamer over a pot of boiling water. Steam three hours, 
tlien turn out of the pan on sttfT paper, and set in a moderate 
oven to dry. 

BROWN BREAD No. 8. 

One cupful of white flour, two cupfuls of graham flour, one- 
half cupful of molasses, one-half cupful of sweetmllk, one-halt 
cupful of water, one-half teaspoonful of salt, two heaping tea- 
spoons of baking powder. Mix the salt and baking powder 



with Uie flour, then molaBsea, milk, and w&ter. Beat well; 
pour the batter in a greased pan and bake In a slow oven. 
When tbe bread leaves tbe sides of Uie pan. It is done. Ufle 
a tin pan six Inches long, three inches deep and three Inchea 
w'de. 

GRAHAM BREAD. 
Make a sponge as tor white bread, and when light mix with 
It one part white flour, two parts graham, and, to make up a 
full measure, a handful of Indian meal and a teaspoontui of 
salt. Knead as you would white bread, and add a cupful of 
molasses as you do so. Make a soft dough and let It rise half 
an hour longer than you need for white bread. When twice 
the original size, knead again, and set tor the last rising. 
Bcke In a steady oven. 

BEIATEN BISCUIT No. 1. 

One quart of flour, two tablespoonfuls lard, one teaspoonful 
of salt, snfQcient water to make a stltT dough (a little sweet- 
n:ilk will make the biscuits brown nicely), beat until you have 
a smooth dough that will blister and snap when you beat it. 
Bnke in a quick oven. 

BEATEN BISCUIT No. 2. 

To one quart of flour add one-quarter of a level teaspoonful 
of yeast powder, one teaspoonful of salt, one teacupful of 
sv eetmilk, or milk and water mixed, and a heaping table- 
Bpoontul of lard. Make the dough very stiff and beat until 
soft and full of blisters, when the biscuit may be rolled and 
cut about the quarter of an Inch thick. Bake them in a mod- 
erate oven for twenty or thirty minutes. 

— Mrs. Bessie Napier Proudflt. 

BEATEN BISCUIT No. S. 

These biscuits to be well and easily made should be kneaded 
?;]th a machine made for that purpose. They costfrom ten to 
fifteen dollars, according to fltilsh. The labor of making the 
biscuits Is trifling compared with the old-fashioned way of 
beating them. The recipe here given will make three dozen 
biscuits: Two quarts of flour, one pint of sweetmllk and 
water, mixed in equal porportlona; one-halt teacupful of fresh 
lard, two dessertspoonfuls of salt; mil the lard and flour thor- 



oughly together, then add the ealt and milk. Knead well with 
the hands for a fen mlnutsB, when It will be ready to be 
worked through the kneading machine. Roll the dough rather 
thin; prick on top with a fork; cut out and bake in a moderate 
oven until brown. 

BISCUIT. 

One quart flour, three teaspoonluis Royal baking powder, 
a heaping tablespoontu] lard, milk to make stlB enough batter 
to roll out on the biscuit board; roll the dough well, then 
spread a little butter over it. Sift a little flour over the but- 
tered dough, fold, and roll out again. Cut thin with knife or 
biecuit cutter, and bake in hot ovea. 

BAKING POWDER BISCUIT. 

One quart of flour, two teaspoontuls of baking powder, one 
lurge tabtespoonful of lard and a pinch of salt; sift the flour 
!n the pan, add the baking powder and salt, mixing well with 
the flour; rub the lard In until there Is not a lump; mix with 
cold water or sweettnilk. Flour the biscuit boar'd and work 
the dough until it Is Arm and smooth; roll out one-fourth of 
au Inch thick and cut with a biscuit cutter. The success of 
tUese biscultB depends upon their being well kneaded and upon 
the temperature of the oven being Just right. They should 
ho baked ten minutes; if baked in less time they are too soft; 
if baked longer they taste like warmed-over biscuits. Experi- 
ence will teach you when the oven is the proper temperature- 

BUTTERMILK BISCUIT. 

One quart flour, one teaspoonful saleratus, one teaspoonfui 
Eitit, one pint buttermilk. Put one quart of. flour in sieve with 
saleratus and salt, shake through sieve and mix thoroughly. 
Next put In heaping tablespoonful lard (or lard and butter 
iplxed), and add the buttermilk; mix stltf enough to knead 
easily, then put dough on well floured board, and roll with 
tbe roillng-pin until well mixed together. Puncture the top of 
each biscuit with a fork and bake in quick oven to a rich 

SODA BISCUIT No. 1. 

One quart of flour, one pint of eour milk, one-halt of tea- 
cupful of lard, one even teaspoonful of soda, and a pinch of 



bait; mix the flour, salt, and lard together, add the aodA to the 
ntllk and stir well, then pour It In the flour; work a little and 
bake in a quick oven. 

SODA BISCUIT No. 2. 

One quart of flour, a heaping tableapoonfu] butter and lard 
mixed, two teaspoonfulB cream of tartar, one of soda and salt 
l3 taste; make up with milk or halt milk and water. Roll out 
and bake In quick oven. 

AUNT JENNY'S EGG-BREAD. 

Two egga, two-thirds pint of meal, one and a half cups of 
sweetmilk, one level teaspoonful of Royal baking powder, salt, 
one tablespoonful of melted lard. Mix meal and milk, break 
In your eggs, beat thoroughly, put in melted lard. Just before 
putting la the atove stir In the powder. Grease pan (or muffin 
Irons) and have it hot. 

R«G BREAD Ho. 1. 

Two-thtrds pint corn meal, one-third pint flour, two eggs, 
one pint buttermilk, one level teaspoonful soda, one teaspoon- 
ful salt, one teaspoonful sugar, two teaapoonfula hot butter 
or lard. Put In the butter Just before pouring In hot skillet. 
Bake In quick oven. 

EOe BREAD Ho. ». 

Oae pint corn meal, one pint sour milk, one egg. three- 
fourths teaspoonful of soda, one-fourth teaspoonful baking 
powder, one and 6ne-ha1f tablespoonfuls of melted lard, and 
one-'half teaspoonful of salt. Mix milk, egg, salt and soda 
together, stirring In meal. Beat well, adding melted lard and 
baking powder. Bake In hot. well greased pan. Cut In squares 
and serve. — Mrs. Lula Johnson Comer. 

Eee BREAD (Excellent) No. S. 

Five heaping tablespoonfuls of meal, two good-sized cups of 
fresh buttermilk, one-half teaspoonful of soda, one light tea- 
spoonful of salt, one teaspoonful of lard, melted In pan that 
biead Is to be baked In. 

— Mrs. Mary Wlmberly Robaon. 
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CORN BREAD. 

One pint of sweetmllk, three- fourth a of a pint of meal, four 
eggs, a acaot tablespoonful of melted butter, and a pinch of 
ealt; pour the tiolllng milk over Che meal, and when cold, add 
the butter and salt, the well beaten yolks, and then the beaten 
whites of the egge. Bake one-half hour In a hot oven. After 
trying this recipe, try It using only a half pint of meal. This 
makes delicious bread. 

CORN DODGER. 

One pint corn meal (Southern corn meal), one teaspoonful 
Bait. Scald with boiling water to make not too stiff dough. 
Take a spoonful at a time In the hand and put In pones; put 
on a hot, well greased griddle, put a clot of butter on each 
pone; bake In a well heated OTen. This Is very Bne with good 
meal. Make Johnny cake the aame. only make thin with sweet- 
milk and drop from spoon. 

VIRCIMA EOG-BREAD. 

One quart fresh milk, one pint sifted corn meal, one tea- 
spoonful butter, two eggs, one teaspoonful salt, two teaspoon- 
fuls baking powder; let milk come to a boil, and while hot 
pour over meal, now add butter. Separate eggs and beat light, 
vhen meal has cooled add 'eggs, yeast powder and salt. Bake 
lu quick oven. 

V1ROINIA BATTER BREAD. 

Two full cups of Southern corn meal, three cups milk, two 
Cogs, one heaping tablespoonfu! of butter, or other sbortenlng, 
one even cupful of cold boiled rice, one teaspoonful of salt, one 
ttaapoontul (rounded) of baking powder. Sift the meal, salt 
and baking powder twice together. Melt the butter and work 
Into the rice. Beat the eggs to a troth, mix with the milk and 
pour upon the buttered rice, beating smooth. Lastly, add 
the prepared meal and beat very hard for three or four min- 
utes before turning Into a greased pan or pudding dish. Cover 
ii.itll It has risen well, uncover and brown. It will lake half 
iin hour to bake In a good oven. Send to the table in the dish 
in which it was baked and eat before it falls. Hold the knife 
upright In cutting corn bread. It should be very aoft. 



CJoogIc 



SPOON PONE. 

Take one cup of left-oTer grits (that boiled wibh milk fa 
preferable), one cup of corn meal, four'egga, one piece of 
butter the size of an egg, one tablespoonfnl of Bug.ar, salt to 
t^Gte, and three teaapoontuls of baking powder. Mix and put 
In baking dish. Bake In moderate oven untl! top Is a light 
brown, and serve from same dUh with silver spoon. 

— MlSB Anne B." Sbaw. 

SPOON BREAD. 

Four egg& beaten separately, one cup cooked hominy grits, 
four tablespoonfuls of corn meal, one plat of milk, one tea- 
spoonful of sugar, one teaspoonful of salt, one teaspoonful of 
baldng powder, one tablespoonful of butter. Bake in a pan 
until throughly done — about half an hour, sometimes longer. 
Cot out with a spoon. Eat hot, with plenty of butter and 
maple syrup. 

8ALLY LUNN No. 1. 

Two quarts of flour, four eggs, one-half teacupful of butter, 
one cup of milk, one cup of warm water, one-^half cake of yeast 
dissolved In three tablespoonfuls of warm water, one teaspoon- 
ful of salt, one-half teaspoonful of Boda, two tablespoonfuls of 
sugar; put the butter In the milk and warm it, then mix all 
together, and put in buttered pans to rise; let It stand six 
hours. Bake in a slow oven. 

8ALLT LUNH No. 2. 
One quart flour, one-half cup butter, three tablespoonfuls 
sugar, three eggs, one pint milk, two teaspoonfula cream tartar, 
one of soda and a little salt. Sift cream of tartar, sugar and 
salt with flour, add well beaten eggs, melted butter and one 
cup milk; dissolve soda In remaining cup and mix well to- 
gether. Bake in well greased cake-pan. 

QmOK SAUiT I.TTNN. 

Beat the yolks of two eggs, two tablespoonfuls of sugar and 
one-half cup butter together until light; add one cup of milk 
and three cups sifted flour. Beat smooth, then add whites of 
eggs beaten to a stlS froth, and two teaspoonfula of yeast 
powders. Bake in an ordinary cake-pan. 
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RISEN SALLY LUNN. 

Beat up very light two or three eggs, then add two table- 
spoonfuls sugar, a. heaping tablespaonful butter and a gill of 
good yeast. Sift In one quart flour, and mix with enough 
sv/eetmllk to make a moderately atiff batter; beat well and set 
to rise. Next morning add a good pinch of soda and pour into 
a well greased cake-pan and let rise about half an hour before 
baking. 

.^IVPPINS No. 1. 

Three eggs, one tablespoonful of sugar, one teaspoonful of 
salt, one teacup of sweetmilk, one tablespoonful of melted 
butter, one pint of flour, and two heaping teaspoonfuls of 
Koyal baking powder. Beat yolks of eggs with sugar, add salt 
and melted butter, then milk and flour. Add whites of eggs 
well beaten, and lastly, efft the baking powder and fold Ugh f*y 
in. Bake immediately. —Mrs. Fannie Holt Thomas. 

MUFFINS No. 2. 

To one pint milk add well beat«n yolks of two eggs and two 
tablespoonfulB (scant) melted butter; sift together three cups 
flour, salt, and two teaspoonfuls yeast powders; add this to 
milk and yolks of eggs, and stir in the whites after beating 
them to a stlD troth. 

FLOUR MUFFINS. 

One egg, one tablespoonful of butter, one tablespoonful of 
sugar, one-half teaspoonful of salt, one cup of sweetmilk, one 
fup of flour, three teaspoonfuls of baking powder. Beat butter, 
sugar, salt and yolk of egg until very light. Add milk, then 
flour,_and beat well. Then add white of egg beaten stiff, and 
baking powder. Cook Immediately In hot, well greased gem 
Irons. — Mrs. Lula Johnson Comer. 

QUICK MUFFINS. 

One pint flour, two eggs, one cup of milk, one light tea- 
spoonful of salt, a little melted lard put In batter. Beat yolks 
and whites separately; add milk to yolks, then put In flour, 
salt and' melted lard, lastly stir In the well beaten whites. 
When ready to cook add one and ooe-kalf teaspoonfuls of yeast 
pcwder. Have muffin cups well heated and well greased. 



MUFFINS OR PUFFS. 

One pint of floor, one and one-halt pints of milk, three eggs, 
one tableepoonful of melted butter. Bait. Beat the eggs eep- 
aratel7. Stir In whites last. Bake in muffin rings In a very 
hot oven. — Mrs. Henrietta Nisbet King. 

PUFFS. 

Mil together three bejtten 4egs, a quart of milk, a pinch of 
Bnlt and a scant jjuart of flour. (This will make thlrty-alz 
p-.itts.) Beat all together until the batter la free from lumps. 
Have the puff pans hissing hot while you grease them. Half 
fill wlbh batter, bake for aboiit fifteen minutes, until a light 
brown, In a very hot oven, -^e pan must be of Iron. Nothing 
else holds enongh haat to raioe the puffs properly. They will 
swell up to three times thetr original size. 

FOP-OVBR MUFFINS. 

One pint of sour cream, one large pint of flour, three eggs, 
beaten- separately, one small^^spoonful of soda dlasolved In 
the sour cream, and a pln<j^^^fklt. Bake In muffin pans in ' 
n quick oven. 



Beat two elfis well ; mix carefully two cups flour, half tea- 
spoon of salt and two cups of milk mixed with eggs. Four 
Into hot greased Irons and bake in rather hot oven half an 
hour or more, according to size. Serve promptly. 

— Mrs. Annie Pate Steele. 

VICTORIA MUFFINS. 

Cream two tablespoonfuls of Plantene, add gradually one 
tup of sugar, then add two well beaten eggs, a little lemon 
extract. Sift In three cups of flour, with three teaspoonfuls 
bTiklng powder, mix well together. Bake In hot greased gem 
pans thirty minutes. 

NEW ENGLISH MUFFINS. 

Sift together two cups of flour, two teaspoons baking powder 
and a little salt. Mix In one tablespoon of butter and make 
into a soft dough with milk. Have muffin rings buttered and 
place on hot buttered griddle. Pour the batter Into them and 
cook slowly, browning each aide. 
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TEA-BREAD MUFFINS. 

One tablespoonful of butter, two or three tablespoonfuls of 
eugar, aceordlng to taste, two egga beaten well aad separately, 
two cups of flour, one cup of Bweetmllk. two heaping tea^poon- 
fula of baking powder, also a pinch of salt. Bake In gem pans 

and serve hot. Splendid. 

— MrfL-Cftrrllu Richards Rowell. 

CORN MUPPISS. 

Scald one pint corn meal with boiling water. Beat smooth; 
add one teaapoonful salt, one tablespoonful butter. When 
cool add one pint milk and four eggs, whites beaten separately. 
Bake In buttered rings. 

CORN MUFFINS. 

Beat together thoroughly two tablespoonfuls of melted but- 
ter, one teaspoonful of sugar, half a teaapoonful of salt, and 
one egg. Add one &nd one-^|^h cups of milk, one cup of 
com meal, one cup of floui.^^^Uwo teaspoonfuls of baking 
powder. Four In gem pans ^iVB^^ into a hot oven; alter two 
or three minutes turn down th^nbe a little, so th^ the heat 
will be moderate. Bake twenty-flve minutes. ("' 

AUNT GHIiOE'S MUFFIMB. 

One quart sifted flour, one quart buttermilk, two table- 
spoonfuls corn meal, one teaspoonful of soda and one of salt 
sifted three times with the meal and flour, two eggs well 
beaten, one tablespoonful of sugar. Beat the eggs, then add 
the sugar, then the milk; add the flour, soda and salt mixture, 
beat hard one minute and bake immediately in muffin rings or on a 
hot griddle. 

BUCKWHEAT CAKES No. 1. 

One quart of buckwheat, a half pint of corn meal, one tea- 
spoonful of salt, four tablespoonfuls of yeast, or a half cake of 
compressed yeast; mix with warm water until It is the consist- 
ency of muffin batter. Beat It well and set In a warm place 
to rise over night. If the batter is sour in the morning, dls- 
Bulve a small teaspoonful of soda In warm water, and stir In 
the batter. Bake on a hot griddle. 
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BUCKWHEAT CAKES No. 2. 

Buckwheat mixed with yeast Ib very unwholesome and Indl- 
eeBtlble. The aelf-rleinK buckwheat makes light, dlgeatlhle 
cakes. Mix It (with cold water and sweetmllk mixed) to a 
thin batter, and bake Immediately on a hot griddle. 

FIiANNBIi CAKBS No. 1. 
One pint of flour, onwnlf pint meal, one small teacnpful 
yeast, two eggs, sugar and salt to taste, milk enough te make • 
batter run off spoon. Set to rise over ulght. 

FliANNEIrOAKEB No. 2. 

Two flcaot pints of flour sl)^^ In a bawl; make a hole In 
the center and pour In one pint of mtlk gradually, stirring the 
flour with It, that you may arold a lumpy batter, then add the 
well beaten yolks of two eggs, three tablespoontuls of yeast, . 
a pinch of salt, and one tableepoonful o( butter. Beat all to- 
gether long and hard, then i^A the whites of two eggs beaten 
to a etIS froth; mix well b|^B not beat. Set It to rise over 
night. The griddle should Ty hot and well greased to bake 
these cakes. "IW 

fp WAFFLES No. 1. 

Two pints of sour cream, three pints of flour, one table- 
Bpoonfnl of lard, tee tablespoonful of soda, and three eggs; 
sttr the soda In the cream, then the well beaten yolks, and 
gradually add the flour and well beaten white« and a saltspoon 
of salt. If buttermilk Is used Instead of cream, use two and 
a half tablespoonfuls of lard. 

WAFFIiES So. 2. 

One and one-half pints of flour, one-half pint of meal, lard 
the edse of an egg, sweetmllk enough for thin, watery batter, 
salt to taste, three even teospoonfuls of baking powder put In 
Just before you are ready to bake. Cook in very hot Irons. 
— Mrs. Bessie Reed Napier. 

WAFFLES No. 8. 

Beat the yolks of two eggs until very light, add to them one 
pint milk or milk and water mixed, three cups flour, -and one 
tablespoonful of shortening, salt, and two teaspoonfuls ol yeast 



powders. Now stir in carefully whites of eggs beaten to a e 
troth. Bak« In very hot waffle Irons. 

DELICIOUS RICK WAFFLES. 

Beat the yolke of two eggs until light; add to them c 
cup of boiled rice, two cups of milk, one teaspoonful salt, t 
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spoonfuls yeast powders; stir in ^lefully the well beaten 
whites of eggs. 

A THRER-DOLLAR RECIPE FOR WAPPI-E9. 

One quart thick sweet cream, one pint eweetmilk, one quart 
11our( sifted), one-half teaspooalul baking powder, one-fourth 
teaspoonful salt, one teaspoonful sugar, six eggs, whites and 
yolks beaten separately. Throw together milk, sugar and Bait. 
Beat yolks of eggs and add cream and well-whisked whites 
(Etllt). Beat well and add milk, etc. Mix the baking powder 
through the flour before stlr^^ all together. The mixture 
should be a thick batter. B^Ela well -buttered, hot waffle 

WAFERS. 

One pint of milk, one pint of flour, one heajMg tableapoon- 
tal of butter, one teaspoonful of yeast powder, salt to taste. 
Make batter the consistency of cream. Qrease Irons well be- 
fore nslng. — Mlas Martha Rogers. 

SWEET AFTER 1>INNER WAFERS. 

One pint milk, one pint flour, one heaping tablespoonful of 
butter, one teaspoonful yeast powder, coffee cup of sugar. 
Make the batter the consistency of cream, grease the irons well 
before using. 

DIET WAFERS. 

Ingredients: Two tablespoonfuls of corn moal, one table- 
spoonful of flour, lard the size of a walnut, scant half tea- 
spoonful of salt, milk to make a stiff batter. Drop a small 
r'.ece of the batter in well greased Irons over a clear Ore, turn- 
ing the Irons once; In a few minutes It will bake a light brown. 
Do not roll the wafers. 

The same ingredients, substituting all flour for corn meal 
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and milk aufflclent to make a CMn batter, baked quickly with- 
out brownlnE will m«ke crlap wbeatea waters. 

—Mrs. Bllen Washington Bellamy. 



Two eggs, one teaspoonful of augar, one-fourth teaspoonful 
of salt, one cup of milk, one cup of Bour (a little more, if 
Eccessary). Beat gIiglitl|L,thd egga with augar and aalt. Add 
milk and flour, and beat until smooth. This will m^ke forty 
rosettes. Screw handle Into one of the rosette Irona and dip 
Iron Into hot lard before dipping In batter, not letting batter 
come over the top of the Iron. Return to the hot lard, thor- 
oughly covering the Iron with same for at least twenty seconds, 
but not over tblrty-flve seconds. Remove from Iron with clean 
cloth and sprinkle with powdered sugar while hot. 

— Mrs. Bugenia Rogers Bills. 

ZEPHYR WAFBRS. 

One cup of flour, one cup o^altk, one teaspoonful of butter, 
one-half teaspoonful of salt. Bat the Iron, put In small quan- 
tity of butter and cook In beff of coals. 

*■ '-^Mrs. Henrietta NIsbet King. 

^ CHEESE ROLL. 

Make a regular biscuit dough and prepare to cut, then put 

a thick layer of grated cheese over the dough. Then roll as 

you would a Jelly roll, cut any size with a sharp knife, and 

b*ike. A little- red pepper in the cheese will Improve the roll. 

— Miss Wynnle May Hill. 

CHEESE STRAWS. 

One-half pound sifted flour, run for a second into the stove 
at a temperate heat to dry it; one-fourth pound grated cheese, 
one-fourth pound butter, whltea of two eggs, cayenne pepper 
and a little mustard to taste, teaspoonful of salt. Knead but- 
ter and flour together well, and then add cheese; knead again. 
Add other things and a little water If the dough is too stllf. 
Roll out and cut any shape. , — Mrs. DuPont Querry. 

TOAST. 

There Is nothing so simple to make as a piece of toast, and 
yet few cooks make it so that it Is digestible or palatable. 



Cut tbe bread in even allcea, one-fourth of inch thick, &nd trim 
off the crust edges. The object of toasting bread Is to extract 
all of the moisture. In the flrat place, the bread muAt not be 
too fresli; In the second piace. It must be thoroughly warmed 
before attempting to toast it. The easiest var to toa^t it, is 
to lay the slices In a biscuit pan and set it in the coolest part 
of a moderate oven until the bread ta warm, then move It to 
the hottest part until It Is a dell«ate^own. Serve, as soon as 
made, in the folds of a napkin, and let each person butter it 
to suit himself. Milk toast is made by laying the slices of 
toast In a deep dish and pouring over them boiling mltk, sea- 
soned with butter and salt. Serve at once. Dip toast Is pre- 
pared by simply dipping each piece in hot water and pouring 
a little melted butter over th^. Anchovy toast is made by 
spreading anchovy paste on dry buttered toast; pat a poached 
egg on each slice of toast. Anchovy paste can be bought of all 
Srst-clasa grocers. 

NICE MII£ TOAST. 



First toast carefully on botAtdes what bread Is required, 
and place It where It will keep HUP' Then put a small piece 
of butter In the spider and melt, Bnt do not bum it. Now turn 
In cold milk sufficient for the bread, reservlilfta little. Into 
which put flour enough to thicken, beating or mashing out 
with a spoon every tiny lump of flour. As soon as the milk In 
the spider begins to simmer turn In very slowly the milk and 
flour, stirring all the while. Continue to stir for five mlnutea 
or longer till the gravy Is very smooth, The fire must be only 
moderate. Now take off the spider and place It on the back 
o' tlie range and season the gfavy carefully. Put In a piece 
of butter about as large as a cracker. If this does not season 
eufBclently, put In what salt Is needed and stir until the butter 
Is dissolved. Now dip the pieces of toasted-bread In the gravy 
and place In a deep dish, turning what gravy rem>dns over the 
whole. Place the toast (covered) in the oven for about three 
minutes, then serve. 

OOPFEE BREAD. 

One-half yeast cake, dissolved In one pint of water. Stir 
this Into three pints of flour, one cup of brown sugar, two egg«, 
two tablespoonfuls of Plantene and one teaspoonful of salt. 



'Wlien well risen, 8tlr In one cup of seeded raisins, and knead 
wltb flour sufficient to form a Arm loaf or two small ones. Let 
rise again and bake a soft brown. 

— Mrs. Mildred Cox Cannon. 

NUT LOAF. 
One cup of nut meats, one cup of bread-crumbs, one egg, a 
cream sauce made of twtroopfuls of milk, thickened with three 
tableepoonfuls of flour rubbed till smooth with one tablespoon- 
ful of butter; add one-half teaspoonfut of salt, and a little 
pepper. Cut the nut meats up coarsely and mU with the bread- 
crumbs; stir the egg into this, then add the thickened milk, 
make Into a loaf, and baka. until brown. This recipe Is suffi- 
cient tor six people, and while it Is not suggested as a substi- 
tute for roast beef for all the time. It Is sufflctently wholesome 
ai;d rich to occasionally prove a delightful change. 

PKITTERS. 

These are the best of fritterdpind require care In the making. 
One quart of boiling water, one quart of flour; beat them to- 
gether and set away to cq^- Add a little salt and six eggs, 
beaten separat^y. and fry In hot lard. 

DEUdOUB PliAIN FRITTERS. 

Add one-half teaspoonful salt to one and one-half cups ,of 
flour, and sift into a bowl; beat yolks of two eggs slightly; add 
gradually one-half cup of cold water, and beat briskly until 
llKht and foamy; add liquid very slowly, stirring constantly. 
Beat until perfectly smooth, then mix la carefully one and one- 
half teaspoonfuls good yeast powder, the whiles of eggs beaten 
to a froth. Fry In smoking hot fat a few minutes until a rich 
brown; drain and dust with sugar. 

BELL FRITTERS. 

Boll a piece of butter the size of an egg in a pint of water; 
Iiour it gradually over one pint of sifted flour; beat until 
smooth; set to cool. When cool add. one at a time, five eggs 
beaten very hard; lastly, add the whites, which roust be beaten 
t4pi stiff froth. Drop spoonful at a time in boiling lard. Serve 
with butter and augar sauce. 
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MEATS 

FBEPABINO WILD DUCK. 

If the ducks are plump and young, they will be mucli nicer 
roasted. 

B7 no means skin them, as do so many, as by that method 
the best part ol the bird Is lost. 

It is by no means aa easy task to singe them In tbe ordinary 
way so that all the down be removed. 

A simple way is to rub them all over with alcohol, then hold 
them over a tiny blaze. In a. few moments the fuzz has bunted 
ott, and the rest can be removed by rubbing with an old, clean 

Wash thoroughly with soda water Inside. It is even thought 
lipst by many old housekeepers to boll a. duck in soda water 
tor ten minutes before stuffing, then rinse with dear water 
and wipe dry. 

Onion dressing is usually liked In atufflng duck, but wbere 
IL Is not used, a small piece of fat salt pork Is chopped fine and 
added. This last is thought to remove the strong taste from 
wild duck. 

Roast In a covered roasting pan, as you would roast beef or 
Inmb, basting frequently. If young and tender, an hour or an 
hour and a halt will he sufficient. 

If they are to be fried, cut them up as you would a chicken. 
Jjet cook la warm water for a few moments, to draw out the 
blood. Then cook In soda water for ten minutes. Wash In 
c'.ear water, and return to the kettle, and cook in plenty of 
clear boiling water until two-thlrda done. Drain off the water 
and wipe, then fry slowly in plenty of hot butter until tender 
and crisp. 

Make a gravy by pouring Into the spider in which they are 
cooked one-half a pint of cream, and letting It come to a boll. 
Pour this over the birds. 

Always serve currant Jelly with duck. 

Lettuce, served with lemon Juice or a salad dressing, mashed 
cr scalloped potatoes, pickles, bread and butter, and for des- 



sert, sliced orasges, a pineapple fluff, or lemon sberbet, are 
siifflclent; and the dinner wiil leave a much better Impression 
than a more elaborate one. 

HOW TO STEW MEATS. 

A good way of preparing meat, but Imperfectiy understood 
i.s a general thing. Is Btewlng. 

Stewing consists In cooking meat, etc.. In a small quantity 
nt liquid, at a very low rate at temperature, so as to extract 
as much nourishment as possible from the meat, which nourlsh- 
iL-ent, the pan being kept tightly closed during whole process, 
is absorbed In the sauce, and the vegetables, etc., which always 
arcompany It in this style ot cookery. 

Stewing requires less fuel Chan other methods, as the meat 
never needs more than to be Just brought near (not beyond) 
boiling point; It needs little attention during the process be- 
yond an occasional skimming; tough meat unfit for roasting 
or boiling is made perfectly tender and palatable by this pro- 
cess, while all the nourishment it contains come to the table 
with It. 

For stewing you add Just, and only Just, enough water to 
cover the meat, etc., and to prevent any chance of evaporation. 

There are two methods of stewing: in one the meat, etc.. Is 
partly fried in butter or well clarlfled dripping, till perfectly 
browned, after which h. sufficient quantity of water or second 
s{ock is poured la, brought to the boll, and then kept at alm- 
inering point till the meat is ready. 

A very little fine dry flour is generally sprinkled on the meat, 
and after frying, before adding the liquid. 

Whether this liquid should be. added hot or cold Is a moot 
{lolnt, but following the teaching of an old French cook, add 
ihe liquid hot, though not actually boiling, as the shock of the 
cold liquid hardens the meat. This, however, Is a matter of 
personal opinion. The second method of Btewlng differs some- 
what from this last process. 

For this you do not fry the Ingredients, but pack them 
loosely Into the pan with sufficient cold water or stock, and let 
it alt simmer slowly together tilt done. 

This method, of which Irish stew is an example, requires a 
long time, say, for one to one and one-half pounds of neck or 
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ioln of mutton you must allow quite one and a half bonis' 
Feutle simmering, while If tougher meat, such as gravy beet, 
ere, Is'used, ft will take nearly double. 

WHAT TO SERTB WITH POULTRY. 

Chicken, roast — Bread sauce and brown gravy or espagnol 
sauce, toasted bacon, brown chestnut Bauce. 

Chicken, boiled — Veloute or egg sauce, toasted bacon. 

Chicken, grilled— Tar tare sauce, watercress sprinkled with 
a lUtle oil and tarragon vinegar. 

Duck, roast — Sage and onion stufSng, brown gravy, orange 
sauce or salad, green peas. 

Goose, roast — Apple sauce, boiled groats, sage and onion 
siufflng, thick brown gravy. 

Turkey, roast — Stuffed with sausage meat or veal or chest- 
nut sCufDng, oyster or cranberry sauce, a puree of chestnuts, 
Tried sausages. 

Turkey, boiled— Celery sauce, stuff with sEnaage meat, gar- 
nish with little bales of herb farce. 

WHAT TO 8EBVB WITH GAME. 

Grouse, roast — Fried crumbs, brown gravy, bread sauce; 
s^rve on buttered toast. 

Quail — Watercress, fried crumbs, good gravy; serve on but- 
tered toast. 

Partridge, roast — Polvrade sauce, any nice salad, fried 
crumbs, bread sauce, brown gravy. 

Pheasant, roast — Champagne sauce, brown chestnut sauce, 
fried crumbs, bread sauce. 

Pheasant, boiled — Celery sauce. 

Plover, roast — Good melted butter sauce made acid with 
lemon, watercress and quarters of lemon. ' 

Woodcock, Snipe and Teal — Fried crumbs, orange salad, 
h^parade sauce, watercress, fried potatoes, port wine sauce; 
serve on buttered toast. 

Hare, jugged— rRed currant or cranberry jelly, forcemeat 
hi. lis. 

CROQUETTES. 



It pint of hot milk. Stir over the fire until It ttalckena and add 
uny chopped (fine) meat. Shape like a pear and moisten with 
l^aten egg and rott In bread-crumbs. Let tt cool awhile and 
roll again In egg and crumbs and fry in hot lard. Be sure the 
iard is very hot and do not let tbem star in H any longer than 
absolutely necessary for a light brown color. 

80U8B MEAT OR HEAB CHEBSE. 

One small hog's head, five or six pigs' feet, one pepper pod, 
cut fine; one tabl«Hpoonfu] of pulverized sage, salt to taste. 
Wash, scrape and singe the head and feet until clean, then put 
them over the Are In hot water, and cook nnttl the meat falls 
from the bones. Pick this meat Into fine bits, and work tn 
pepper and sage with the hands; pack in a stone Jar and put 
fn a cool place. When cold, hold the Jar over hot water for 
a few minutes and the cake will turn out whole. It will slice 
i-icely. 

BRE»IiAU. 

Chop sufflclent cooked meat to make one pint, season it with'' 
a teaspoonful of salt and one-fourth teaapoontul of pepper. 
T.Ike one-half cupful of stock, or hot water If stock is not at 
hand, two tablespoonfuls bread-crumbs and one tableapoonful 
of butter; put these Ingredients over the Are; when hot, add to 
■' the meat; take from the fire and stir in carefully two well 
beaten eggs. Put this In greased custard pans or cups, stand 
tnem In a baking-pan filled with boiling water, and bake in 
moderate oven twenty minutes. Serve with tomato sauce. 

SUMMER SAUSAGES. 

Chop fine enough cold beef to fill a cup; mix with one cup 
bread-crumbs and a teaspoonful of flour; season with a tea- 
spoonful of salt, a few shakes of pepper and a pinch of celery 
salt. Moisten with half a cup of boiling water; make into 
little cakes and fry. 

PICKLED BEEP HEART, 

Pickled beef heart makes a delicious and inexpensive change 
IB the ordinary menu. Its preparation ts extremely simple, 
too. After the heart has been thoroughly boiled in water, pour 



spiced boiling vinegar over It, and set away to cool. Later 
eMce thin, and serve on a dish garnished with summer savorj 
01' parsley. 

BAKED CROQUETTES. 
Many kinds of croquettes can be baked. This does away 
with the odor from the boiling fat. Mashed potatoes, rice and 
luBcaroni need only a little beaten egg and the proper season- 
ings. The same la true of meat or fish with rice or crumbs. 
The material ready, shape the croquettes as you please, roll 
twice each In egg and in buttered crumbs. Lay on the bottom 
of a buttered pan about an inch apart, and balte In a hot oven 
avt more than ten minutes. 

TRIPE STEW. 

Wash the tripe well, about one pound of It, cut Into strips, 
put It in the small kettle, barely cover with cold water and 
heat slowly. When boiling put it in the big kettle and then 
In the cooker and let cook five or sis hours or more, If con- 
venient. When the tripe Is done, put it upon a hot dish and 
add to one tablespoonful of butter and two of flour, cooked 
together, one cup of the liquid, one-half cup of tomatoes, one 
Flice of onion, one-half teaspoonful of salt, and one-fourth tea- 
spoonful of paprika; strain over the hot tripe. One tablespoon- 
ful of parsley and the same amount of cooked red or green 
peppers, minced fine, may be put over the tripe as an accept- 
able garnish. 

MOCK TERRAPIN. 

Halt pound of calf's liver fried a nice brown and cut In small 
(!lce-sbaped pieces. When cold, three hard-boiled eggs, also 
cut Into small pieces; one saltspoonful of dry mustard, one 
tablespoonful of butter, salt and pepper to taste. Put butter 
ill frying-pan; when hot, stir all together; dredge well witb 
(lour; add a small cup of hot water, and when hot througb. 
serve on thin slices of buttered toast. 

TO PRY LEVER. 

Cut Into slices one-half inch thick, put them into a pan, pour 
boiling water over them, and let them stand Just a o 
take them from the water and dredge them with flour. 
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tb!a Blicea of bacon, put tliem on a. dteh and fry the liver In 
• be same fat. Serve them together. 

LIVEIt OHBE8B. 

Soak a lamb's liver and heart in cold water until the blood 
U disgorged. Wash thoroughly; place In a deep stev-panwith 
a calf's tongue (or three lambs' tongues) and a half pound ol 
fresh, lean pork. Tie up loosely In a thin bit of muslin five 
cloves, six alleplce berries and a half bay leaf. Add this to the 
meat with a scant teaspoonful of salt and a dash of cayenne. 
Pour over barely enougb boiling water to cover and simmer 
gently lor tour hours. Discard the tubes, all the fat and gristle 
and put the meat through the food chopper. Add more salt 
and pepper to taste and Just enough pot Itqnor to moisten. 
Fack In a greased, straight sided pan, cover with a plate and 
small weight and let stand in a cold place for twenty-four 
^ours. Slice for lunch or supper. 

TO BOIL A HAM. 

Cut off the knuckle-bone (or hock), scrape it and wash It 
c]ean in warm water. Never put anything to cook In 
eold water, onless you wish to extract all of the Juice 
and substance. If ham needs soaking before it Is fried, 
always pour hot water (not boiling) over it. Of course 
It is best to use ham that does not require soaking, for the 
water eitracta more or less of the juice. Put the ham In a pot 
and cover It with warm water, set it on the back of the stove 
aTii boil slowly, fast boiling makes it tough. Bo not boll any 
kind of meat rapidly. Add a half teacup of vinegar; the vine- 
Far hardens the water so that it does not extract so much of 
the Juice of the ham. Keep the pot well covered and all of the 
impurities shimmed ofF as they rise to the top. If the ham is 
very salty after it liaa boiled an hour, pour off the water and 
refill the pot with boiling water. A ham weighing twelve 
pounds will require four hours to cook it thoroughly. When 
it is done, remove the pot from the fire and allow the ham to 
remain in the water until it is nearly cold, then peel off the 
skin, trim off all surplus fat and unsightly spots. Rub good 
brown sugar over the top, dip your thumb into black pepper, 
then make spots over the top with it at equal distances. Set 
iv the oven until the sugar melts and It Is slightly brown. 
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Get a country-cured Ham if possible and soak over nlgbt- 
Next morning put It In a boiler with enough cold water to cover 
it, add one pint of vinegar, one and one-half pints of brown 
sugar, and one dozen cloves. Let the ham simmer three bonra 
then place In a shallow jian, skin side up, with some of the 
Iftiuor in which it has beun boiled, and let it bake two hours. 
When done, remove the akin. Then make a dressing of one 
egg well beaten, two teaspoontuts of sugar, one of dry mus- 
tard, one-half teaspoonful of celery seed. Spread this over the 
top of the ham, then sprinkle with flne bread-ernmbs and re- 
turn to the stove, let brown and put pepper on In spdts about 
the size of a half dollar. 

If a ham be plunged from boiling water at once Into ice 
water, the fat will harden white and firm, giving the meat a 
fine color. 

BBOII.GD HAM. 

Cut the ham la very thin slices, put them in water a little 
while before cooking them; heat your skillet or gridiron hot. 
Cook until thoroughly hot and slightly browned. 

TO FBT HAM. 

The ham should be cut into thin slices one-fourth of an Inch 
tnick, lay them in a hot skillet, and cook each side only a few 
minutes. If much more than thoroughly heated, it will be- 
come tough and dry. To make a gravy, stir a little flour into 
the fat, and pour in boiling water, sprinkle a little pepper over 
the ham and In the gravy. 



Wash the ham and wipe it dry; make a dough of corn meal 
and water, cover the ham with It, put tt In the hot oven and 
hake four and halt hours, for a ham weighing ten or twelve 
pounds. When done, remove the crust and the akin. The 
flavor Is much nicer than boiled ham. 



From an old, old cook hook: Three pounds of tender beef 
01 mutton, a quarter of a pound of lard, and three onions 



minced fine. Season blgblr with red and black pepper and 
ftage. Grind the meat Bne; mix the seasoning with It thor- 
oughly. Form Into a large ball. Make a circular Bole halt 
through the center of the ball; dredge with flour; put In a pan 
to bake. Baste well with butter; sprinkle again with fiour. 
Continue to baste till done. Serve on flat dleh; garnish with 
parsley, 

MOSAIC. 

One pint of cold beefsteak or roast, six medium-sized Irisb 
potatoes, one small onion, one tablespoooful of butter, one 
small cup of hot water; season with salt and pepper, and a 
grate of sntmeg {Just a suspicion). Chop the meat, onion and 
potatoes; season, dredge with flour, add Uie hot water; put 
butter in frying pan, when hot pour in tbe mixture and let 
cook slowly. When brown stir, and when brown again turn 
out on a hot platter. 

DRY HASH. 

Take cold, fresh meat of any kind that has been cooked, cut 
fine; mix with two boiled Irish potatoes, well maebed, one egg 
and one onion minced fine. Season with salt and pepper. Put 
In dish and bake. 

BREAKFAST STRIP. 

Cut thin and put In spider with water, and let come to a botl. 
Take up and plunge In cold water. Put In dry spider and fry 

BREAKFAST BACON. 

It Bhould be cut very thin (one-eighth of an Inch thick), and 
In strips three or four Inches long. It should be fried In a pan 
only long enough to become transparent or thoroughly hot, or 
bvolled oyer coals. It fs nice served. with liver, steak, game, etc. 

BARBECUED LAMB. 

Take a piece of lamb, put in oven with a little water, use a 
little cayenne pepper, mustard, half cupful vinegar, Worcester- 
shire sauce and salt. Baste the meat well with the saace. 
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ROAST MUTTON. 

Put on In cold water and parboil with red pepper. Take 
out and rub in plenty of lard and dredge with flour. Add salt 
ond pepper. Put in a. roaster and baste constantly. Add more 
flour and malte gravy. 

ROAST MUTTON HAM. 

Witb a sharp hnlfe carefully cut the sliln so as to turn back, 
liien taking all of the meat out carefully, grind in meat chop- 
per with a few slices of bacon, one onion and one garlic clove: 
then season with red and black pepper, salt, and a little sage 
ir preferred. Mix thoroughly, and having removed the bone 
,it the Joint, stuff all back, pulling the ends of the skin over, 
and sew with coarse thread. Cook as an ordinary roast, bast- 
Ing frequently. 

LAMB CHOPS WITH \ELVET SAUCE. 

Mince a chicken fine, mix with the same amount of bread- 
ciumbs, season with salt and pepper, and cover one side 'of 
some rolled or plain chops. Put these in a small buttered pan 
and bake In hot oven one-quarter of an hour. The chops 
should not be very thick and the thicken forcemeat should be 
dotted with butter, which will brown the tops without turning 
the chops. The sauce Is very rich, but good. Into one cup of 
chicken stock left over from the previous cooking of the 
thicken, put a small piece of aaU pork — very small — a few 
slices of carrot or onion, salt and pepper, and one teaspoonful 
of sugar, add enough hot water to keep the one cup full. As 
the fat rises, skim It off. Now add one tablespoonful of flour, 
dissolved In a very little cold milk or cream, add to the sauce, 
boil slightly for a few moments until the flour is thoroughly 
cooked, strain and serve. The pork makes the sauce smooth 
and rich. 

LAMB CHOPS AU JULIENNE. 

Trim the chops well, having them "Prenched," which means 
tiiat the bone Is left bare to be "frilled." Dust the chope on 
each side — they should be about an inch thick — with salt and 
popper, roll them in egg and then in crumbs and 'fry In deep 
fht five minutes. Cool the fat after the chops are In that the; 
may cook thoroughly and yet not be too brown. Prepare a 
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brown sauce made with highly aeaaoned stock, add to one cup 
of tbla 6&uce one-hall cup of tomato liquor or Juice from 
<t can of tomatoes, all of the spring vegetables In small quan- 
lilles — green peas, shredded string beans and shredded carrot 
— all shredded exceedingly fine. This makes a delicious sum- 
mer piece de resistance for a luncheon or home dinner. The 
sauce should be rather thin. 

BRAISED BREAST OF LAMB. 

Remove the bones from the breast — weighing three or four 
irunds — using a sharp-pointed Itnlfe. Wipe with a damp 
cloth, then sprinkle with salt and pepper, roll up tigbtly and 
bind witb twine or a strip of muslin. In the bottom of the 
braising pan put one tablespoonful each of chopped onion and 
turnip, two tablespoonfuls of chopped carrots, a half teaspoon- 
fu' of salt, a daah of cayenne (or otber pepper, if preferred), 
Etnd a tablespoonful of butter or dripping. Stand on the Ore 
and stir occasionally until the vegetables begin to brown, then 
Iny In the meat dredged wItb a little flour, add a half pint of 
boiling water, cover closely and cook in a moderate oven for 
three honrs. Before serving, thicken and strain the gravy. 
— Table Talk. 
MUTTON CHOPS. 

Roll them Id a little melted butter, season with pepper and 
salt, and broil them. Make a mound of boiled mashed pota- 
tres In the center of a dish, lay the chope in It with the larger 
ends on the dish and the small ends on the potato mound. 
The chops help to aeaaon the potatoes and It makes a pretty 
dish. Chops are also nice served wltb tomato sauce. 

CHIPPED BEEF. 

Put Into a sauce-pan one gill of milk, and teaspoonful of 
butter. When the butter melta add as much as desired of 
chipped beef ahredded into tiny bits. Add to this one beaten 
egg, a sprinkling of black pepper. Stir with a fork about two 
minutes, spread on toast and serve. 

SAUCE FOB STEWED BEEF. 

Rub a level tablespoonful of fiour with one or butter until 
smooth; then stir it Into a cup of the beef broth and stir and 



cook a tew minutes, season vltb aaK, pepper, a teaEpoontul of 
made mustard and tablespoonfut of catsup. Let get very hot 
and pour around the beef. 

CORNED BEEF. 

If tbe beef U very ealty It will need soaking several bours, 
perhaps over night. It Is then placed with one or two bay 
It-aves In a deep earthen dlah used for baking beans. Boiling 
water Is poured over till the meat Is covered by an Inch of 
water. Cover with a plate, place It In the coolest ptirt of the 
oven after the noon tneal and lot It remain all night. It a fire 
Is kept all night the meat may be put In the oven late In the 
atternoon. In the morning it will be ready for the press. This 
method has many advantages. It disposes of the odor of boil- 
ing corned beet; the meat la unusually well flavored and can 
be nsed In many ways as if It were fresh beef. The fat on the 
cold pot liquor furnishes very good shortening for ginger- 
bread. 

CREAMED CORNED BEEF. 

As a luncheon dish, dice enough of the cold corned beef to 
measure a heaping pint. Make one cupful of white sauce, add 
a tablespoonfu! of minced celery and keep hot at the side of 
the Are for ten minutes before serving. 

FIIiliET OF BEEF. 

The fillet Is the underside of a loin of beef. It is best to 
have your butcher dress the fillet, as an inexperienced hand 
Is apt to leave the top all furrowed by hollows. Lard the top 
vllh this strips of pork; put It Into a small baking pan with 
n few pieces of chopped pork and beef suet, and a little boiling 
wHter: sprinkle salt and pepper over It. Three pounds are 
quite sufficient for ten or twelve persons. Put It In a very hot 
o^en one-half hour before dinner Is served. Baste It vory often. 

TO MAKE THE SAUCE. 

BoH a few scraps of bones and meat In a pint of water, strain 
it and put one-halt pint in a stew-pan; add part ot the juice 
from a can of musbrooms; thicken It with a little butter and 
flour mixed; add pepper, salt and a few drops ot lemon Juice, 
then add the mushrooms; let them simmer a minute and pour 
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the BBuce oTer the fillet of beef and serve. Tlilfl U a trice dish 
to serve for a dinner party. 

SPICED BEEF, FRENCH BTrLE. 

Get a Dertectly round piece of beef, such as round steak Is 
cut from, with the bone in It, fonr or five inches thick, tbe 
thicker the better. Take wbite bacon meat, the fat part, and 
cut in long strips. Roll the bacon in spices of all kinds, 
pepper and salt. Take up as much as meat will allow, for it 
nr.'ist be highly seasoned. Cut holes through the beef and Into 
each hole put a piece of this spiced bacon. Rub seasoning left 
into the beef. Let it soak in vinegar enough to cover it, or 
better still, wine for a day or two. Then bake as you would 
a roast. Pour the wine or vinegar it has soaked in over It and 
bBste constantly. In serving, slice across the grain. The wine 
or vinegar left is nice for gravy to put on slices when serving, 
as flavor U fine. — Mrs. W. B. Paullln. 

ROAST BEEF. 

Put on In a pot half filled with water. Constantly turn and 
let brown. When sufficiently tender, dredge. Dredge with flour and 
chopped onions, salt and pepper. Remove when done and 
make grBvy b7 adding flour, and If not sufficient Juice, add a 
little water. Season to taste. 

YORKSHIRE PUDDING. 

The recipes usually seen produce a soggy mass, very dlCer- 
ent from the "broad-acred" shire's product. Try this from a 
genuine Yorkshire woman: Beat thoroughly two eggs, yolks 
and whites together, six tablespoonfuls flour, salt to season, 
and milk until the whole is the consistency of thick cream. 
Pour into a roasting pan and bake in the drippings from the 
rnast, or heat to the boiling point one tablespoonful of lard 
ov drippings, and bake in this twenty minutes. It Is truly de- 
licious with the accompaniment of roast beef and brown gravy. 

TENDERLOIN ROAST. 

Skin meat, season with pepper and salt, let butter and a 
little bacon get hot, put In a small piece of rye-bread crust, 
onion, carrot, celery, and brown the roast on both sides; pour 
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frtL off, &dd some stock and by and by a cupful of sour cream. 
One-quarter of an bour before serving, add two tableepoonfuls 
ot Maderla and a little champagne. 



Take a piece of back-roast or shoulder-clod, season with 
salt, pepper, ginger, celery, onion, and tomato. Put on back 
of stove, and cook slowly until done. 

BROILED STEAK No. I. 

Select Iblck, fat steak, trim the edges and remove bone If 
large. Skewer into shape, have broiler very hot and sear the 
surface of the meat quickly. Finish brolifng more slowly, 
allowing eight to fen minutes tor steak an inch thick. Place 
en warm platter, pour over part of fat, season, garnish and 

BROWN MUSHROOM SAUCE. 

Melt two tablespoonfuls of butter in frying-pan and add one 
01' two tablespoonfuls of minced onion, and cook slowly ten 
minutes. Add one pint mushrooms, peeled and cut in small 
|i!cces, and cook ten minutes. Then add two tablespoonfuls 
of dour and brown it llKhtly. Pour In one and one-half cups 
6iC'Ck or, water (or liquor from can, if canned mushrooms are 
used), and when amootli season well with salt and pepper. A 
good color may be given to the nauce hy adding a few drops 
of Kitchen Bouquet, which improves both taste and appearance 
rif sauces and soups. 

BROILED STEAK No. 2. 

The porterhouse and sirloin are (he best steaks. They 
should be cut from three-fourths to one and one-fourth inches 
t^ilck; a thin steak cannot be cooked so as to have Juice. 
Beat it just a little, some think it should not be beaten. 
Set a akillet on the stove and let It get very hot; set the meat 
riish and cover on the apron, or hot water reservoir of the 
stove, to warm. If your dish has not a cover use the cover of 
the soup tureen. Grease the skillet Just enough to keep the 
meat from sticking. Have a fork In your right hand, lay the 
sieak In with your left hand, and Just as soon as It touches the 
skillet turn it, continue to do so four or five times. This 



lirocess seals the outside and prevents the Juice from escaplne; 
always put the fork In the extreme outer edge. Stand by the 
Biove, turning the steak frequently until It is done. A ateak 
three-fourtha of an Inch thick will cook In fifteen minutes. 
V7hen done lay it on a dtsh, pour two or three tablespooufula 
of hot water in the skillet, shake it and pour it over the meat, 
or lay a bit of butter over it, or serve with mushroom or to- . 
niato sauce. Put the cover over It; send to the table imme- 
diately and serve on warm plates. The steak should be well 
seasoned with salt and pepper after it is cooked. 

BROILED STEAK No. S. 

Lay the gridiron on the stove to get hot while you are pre- 
T'^ring the steak. Draw out the coals, making a nice bed of 
them, lay the gridiron over them, grease the bars with a little 
Jurd or beef suet, being careful not to let It drip on the coals. 
Lay on the steak and turn It fottr or Ave times very quickly, 
then proceed as in No. 2. If you burn coal, it Is very con- 
venient to have a charcoal stove for broiling and Ironing. 

ROUND STEAK KCOILED. 

Buy a round steak the day before you wish to serve ft. Lay 
tho steak In a deep plate and pour over It two-thirds of a cup 
of salad oil to whlck has been added one tablespoontui of 
vinegar. Be sure the oil and vinegar are well blended by 
beating. Put the steak in the coldest part of the refrigerator. 
Turn It several times during the next twentyrfonr hours. 
When you are ready to use It, scrape off carefully all the oil, 
wipe the steak and broil it over a clear hot flre. This steak 
will be found to be as tender and delicious as a much more 
expensive cut. 

BEEFSTEAK WTTH PEPPEBS. 

Beefsteak as a dinner course is delicious served with broiled 
Sreen peppers. Half a dozen young green peppers should be 
cut Into quarters, and the seeds rem-oved. Broil over a very 
hot flre until the edges curl. Put a tiny bit of butter and a 
dash of salt on each piece, and serve on the steak. 
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BEEFSTEAK ROAST. 

This la a good dinner meat for warm weather when one has 
but little desire for left-overs. Have a short club steah cut 
tiiree or four Inches thick; according to bIm of family. Sear 
l! all over, quickly. In a Tery hot spider, in Juat enough butter 
10 prevent Its sticking, then put it In a small dripping pan and 
si'read with bacon fat or any good dripping, duat with salt and 
ptpper and bake in very hot oven Juat half an hour. Add one 
tablespoonful of flour to gravy in pan, let brown and then add 
one cup of boUlng water; when boiling add one-half cup of 
currant Jelly, etraln and serve very hot. If preferred, two 
tnblespoonfula of horseradish may be used instead of the jelly 
end the result be quite as good. Or the beef may be served 
with its own Juice, whlcb should run plenteously wben cut. 

STEAK FLORENTINE. 

Select a good cut of sirloin, wipe and trim as nsual. In a 
frying-pan slowly try out four or Ave sHees of fat salt pork 
until Ibe pork Is crisp and brown. Skim out the pieces and 
liut aside. Add to the hot fat bIx onions quartered and sliced, 
and cook very slowly for half an hour, by which time they 
should be quite tender and a deep yellow, but not really brown. 
Add one cupful and a half of thin strained tomato, season well 
with red pepper, also salt to taste, cover and simmer thirty 
minutes longer. Broil the steak aa usual, Spread a thin layer 
•>f onions on a hot platter, on this arrange the steak. Sprinkle 
with the remainder of the onions, cover closely for three min- 
utes, then send to the table. 

FRIED BRAINS. 

Scald: season with salt and pepper; put In hot butter. Wllen 
nearly done, break into a vessel six eggs and turn into the 
rr>'lng-pan with the brains. Cook a few minutes, stirring all 
the time. 

SWEETBREADS AND HOW TO PREPARE THEM. 

Sweetbreads are the animal food par excellence lor hot 
weather. The veal sweetbreads are the best. They He along 
(he back of the throat In the caJf, and are delicate and dell- 
clous. The pancreas, or. as It is called, the stomach or heart 



sweetbread, is sometimea sold by butcbers Tor the throat sweet- 
breadB. It is eas; to distinguish the dlffereoce, for th« former 
is larger and has much coarser veins. It Is also less digestible. 

TO PRKPABE. 

Sweetbreads soon spoil, and should be attended to as soon as 
received. Place In slightly salted cold water lor a couple of 
hours, changing the water two or three times; remove pipes 
and membrane and plunge In boiling salted water to which 
has been added a tablespoonful of lemon juice or vinegar. 
Simnier until tender. When very fresh, twenty minutes is 
generally long enough, but more often they require cooking 
from three^uarters of an hour to an hour. Place in ice water 
'.o firm. Always cut sweetbreads with a silver knife. 

BWBETBRBADS IN MINT JELLY.' 

One can hardly fall to grow hungry, regardless of tempera- 
ture, at the sight of this green and white symphony. For the 
ji^lly, wash, dry and bruise two benches of fresh mint; pour 
ever it two and one-half cupfuls of boiling water; add one 
cupful of sugar; steep five to ten minutes; strain. Take two 
Giipfuls of the mint-water, the Juice of two lemons, and dis- 
solved gelatine to stiffen, the proportions being one rounding 
tablespoonful of gelatine to two cupfuls of liquid; strain again. 
When beginning to set, stir In the sweetbreads cut In cubes, 
pour into a large mold, or Individual ones, as preferred, and 
serve with a mayonnaise or cooked dressing. 

The mint Jelly Is nice to serve with cold lamb, and left-over 
lamb may be molded In It with good results. 

SWEETBREAD PATTIES. 

Obtain pastry-shells from the buker, heat in the oven and 
flu with hot creamed sweetbreads, to which a few mushrooms 
have been added. The sauce is particularly good If cream is 
used Instead of milk. 

SWEBTBREADS BAKED. 

Take four sweetbreads, trim them and parboil them, then 
lay them In a pan of cold water until they are cold. Dry them 
In a doth and lay them in a pan; rub tbem over with a well 



beaten egg and sprinkle with bread-crumbe; melt butter In a 
S3uce-pan, skim off the froth and pour It orer the sweet- 
breads. Bake one-halt hour and serve hot. 

SWEETBREAD CIMMJIJETTES. 

Into a. pint of rich boiling milk, stir slowly four tablespoon- 
fuls of flour that has been smoothly mixed Into four even table- 
spoonfuls of melted butter, and cook for a few minutes, bat 
not allowed to brown. Alter pouring this slowly into the boil- 
ing milk, stir until smooth and add the seasoning; then add 
u cupful, a large cupful, of minced sweetbreads, a dash of 
cayenne pepper, and a teaspoonful of lemon juice. Mix well, 
&et aside to get cold, then shape Into croquettes, roll in cracker 
cumbs, then In beaten egg and fry a light brown in boiling 
fat. Serve with tomato sauce. 

This recipe is fine also If liver Is substituted for the sweet- 
breads. 

SWEETBREADS AND TOMATO. 

Peel a tomato, bake until tender. Carefully scoop and fill 
tvith creamed sweetbreads. This, with a few crusty rolls and 
a cup of coffee, makes an Ideal bot-weather luncheon. ' 

SWEETBREADS AND GREEN-PEA SAUCE. 

Slice stewed sweetbreads; dip In eggs and crumbs; set In 
ice chest two hours; try In deep fat (use olive oil it possible), 
and serve with a green-pea sauce, made by adding cooked peas 
to a plain white sauce. 

VEAL Ctm-ETS BREADED. 

Beat the cutlets to make them tender, season with pepper 
and salt, then dip them into a well beaten egg, then roll them 
In fine grated bread-crumbs, covering them well with the 
crumbs. Put a heaped tablespoonful of lard In the frying-pan; 
when It Is very hot, lay the cutlets In and coot slowly or they 
burn before they ^re done. When a nice brown on one Bide 
turn and cook on the other aide. 

Use summer savory, chopped One to season the gravy served 
with veal cutlets. It is a marked improvement. 



TEAL CROQITETTES. 

To one pint ot cold Teai chopped very fine add the following 
sriuce; One tablespoonful of butter, one tablespooQfal ot com- 
Btarch, one cup of milk, one-fourth teaspoonfnl of celery salt, 
one-fourth saltspoonful of white pepper. Let the milli boll, 
add the corn-starch wet with a little cold milk, the butter and 
seasoning. Boil three minutes or until It thickens, stirring 
constantly. When the hot sauce and meat are thoroughly 
stirred together the mliture should be about the coaslstency 
of thick, rich cream. When cold it will harden enough to be 
molded Into any desired shape. To one well beaten egg add a 
tablespoonful of cold water; have ready cracker-crumbs rolled 
fine. Dip the croquettes first In crumbs, then in eggs and 
again In crumbs. Fry a light brown In deep lard. Lay on a 
brown paper a moment to absorb all surplus fat, and send to 
the table very hot. Serve with tomato sauce. 



VEAL LOAF. 

This Is a recipe that I know to be good. 

Chop fine three pounds of leg or loin of veal and three- 
fourths pound of salt pork. Roll one dozen crackers, put half 
of them In the veal with two eggs, season with pepper and a 
little salt. If needed. Mis all together and make Into a solid 
form. Then take the crackers that are left and spread 
smoothly over the outside; place in dripper with a little hot 
vrater and baste two or three times while baking. Bake one 
hour and serve cold. — Mrs. Pauline Logan Flndlay. 

TO BROIL GBICKEN. 

Have the gridiron hot and the bars well greased. Split the 
chicken up the back and Batten the breast-bone; season with 
pepper and salt. Lay It on the gridiron, baste with butter 
and turn very often, or It will burn before It is done. It Is 
very nice broiled in a hot skillet. Grease the skillet with a 
little butter and lay the chicken in; turn often, basting with 
butter. It Is well to have some melted butter in a pan and 
use a spoon to pour It over the chicken. Serve on a hot cov- 
eted dish. 
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PRIED CHICKBN No. 1. 

Cut the chicken Id every Joint, salt and pepper It, and roll 
It la flour. Have the grease very Iiot in the ekillet, lay In the 
cblclcen and try slowly, keeping it well covered. When done, 
put on a diBh and serve with a cream gravy, made by adding 
a Uttte flour to the grease and pouring in cream or milk until 
1 1 Is thin enough. 

FRIED CHICKEN No. 2. 

Clean and joint two small "fryers." Put two tablespoonfuls 
each of butter and lard in a baking-pan and melt. Holt the 
chicken in flour that has been well seasoned witb salt and 
pepper, and lay In the pan, making only one layer. Place the 
tun In the oven and when the chicken is brown on one side 
tiirn It over. When done remove to a platter, garnish with 
I'ursley and serve with gravy made In the pan. This saves 
the discomfort of frying in a skltlet and also insures a well- 
cooked chicken. 

CHICKEN PIE No. 1. 

Cut up a chicken and stew it until it Is tender, season with 
repper, salt and a half teacup of butter. Line a dish witb 
pastry, pour In the chicken, eprlnkle a little flour over it, cover 
v.'!th pastry, cut a hole in the center and bake until brown. 
Oysters are a nice addition to this pie. Season the liquor 
r.-om a can of oysters with pepper and salt, and let come to 
n boll. Pour over the oysters, lift the top crust from the pie 
and pour the oysters in, replace the lop and bake a few 

cmCKEN PIE No. 2. 

For a chicken pie, disjoint and clean ihe fowl as for a fric- 
assee, removing as much skin as can be easily pulled off. Cover 
with boiling water, add a, Bcant teaapoonful of salt and simmer 
eeutly until the meat Is sufflclently tender to remove the larger 
bC'Ues, then set aside until cool. Some like to mix witb the 
chicken meat a little boiled lean ham finely diced, but this Is 
optional. Make a rich biscuit or pie crust and with It line a 
ceep dish. Arrange the meat In this, moistening with some 
of the chicken gravy, then cover with a top crust. Bake in a 
n>o derate oven. 



CmCKBN CROQUETTTES No. 1. 

HInce enough cold roast chicken to make two cupfule. Sea- 
eon with salt, pepper and a half pint of oyster liquor. Put 
Into a sauce-pan and make scalding hot. Thicken a cupful ol 
I'ot milk with a tablespoontui of hot roui, stir It Into the 
chicken mince, and when the boiling point Is reached remove 
it from the fire. When cold and stilt, form Into croquettes. 
Crumb these and set on the ice for two hours before frying 
lo a golden brown In deep, boiling lard or other fat, or In 
clarlfled chicken drippings if you have it. 

OHICKEN CROQUBTTES No. 2. 

Boil a hen; when cold remove all the shin and clwp very 
Dne. Season with one teaspoouful pepper, one of salt, one of 
iiutmeg, juice of one-half of a lemon, one teacupful of cream 
and one-fourtb pound of butter In which two onions hare been 
fried and strained out, two sprigs of parsley chopped Bne, 
Pack In a wine glass and turn out, dip It Qrst In yolk of egg 
then In cracker dust and fry a light brown. 

CREAMED CHICKEN WITH PEANUTS. 

Dice cold chicken, and heat it in an ordinary white sauce 
made of milk thickened with butter and flour. Put it on 
toast, in bread boxes, or In hollowed rolls; sprinkle thickly 
with finely ground peanuts, and set for a minute or two in a 
hot oTen. 

COQVILLE DE VOLAILLE. 

Boll a good fat chicken until well done, then cut into small 
pieces, salt, pepper to taste. Put the chicken In a bowl and 
pour a tablespoonful of cooking sherry wine over It. Take 
one pint of milk and place on fire. When It comes to a boll, 
add one can of mushrooms, some celery, a tablespoonful of 
Bour which has been well mixed with a tablespoonful of butter. 
Add all this to the chicken and keep on back of stove. To be 
served hot. Or put the mixture in ramekins with a small piece 
of butter on top; put in stove to become a light brown. 

CHICKEN TERRAPIN FOR EIGHT. 

One fat, boiled hen chopped, one-half can mushrooms, one' 
cup whipped cream, one wine glass sherry. Let cream come 



to a. boll. Put In clilcken and mushrooms; season with salt, 
pepper and a little nuimeg. When this -comes to a boll, pour 
ill sherry and serve In patty shells. 

CHICKEN TERRAPIN No. 1. 

Make a cream of one tablespoonful of butter creamed with 
two generous tableepoonfula of flour; 'half a teaspoonful of 
tnlt, half a saltspoonful of pepper, a speck of cayenne pepper. 
Cook till grainy, then add one pint of milk, or half pint milk 
and half pint chicken liquor. Cook until of a thick or creamy 
consistency, then add one pint cold chicken cut Into small 
pieces, two tablespoonfuls of sherry wine and a little nutmeg. 
Mix well and let stand where It will keep hot for ten or Sfteen 
minutes ito season well. Serve hot In paper or pastry shells 
or on plates. 

CmCMBN TERRAPIN No. 3. 

Cut Into dice sufficient cold cooked chicken to measure one 
and one-half cupfuls. In a sauce-pan brown one heaping 
tablespoonful of butter; add one heaping tableEpoonful of 
flour and brown again. Add one cupful of thin cream and 
stir until smooth and thick; add one-fourth of a teaspoonfui 
of salt, a dash of cayenne, the prepared chicken and two hard- 
boiled eggs coarsely chopped. Simmer for ten minutes, add 
three tablespoonfuls of sherry and serve at once in cases. 

CHICKEN ASPEB. 

Put chicken on In three pints of water. SesBon with pepper- 
cnrns, allspice and onions to taste. L,et all simmer until the 
chicken is very tender. Remove chicken, letting the stock 
boll down to one and a half pints. Season with Worcester- 
shire sauce, tomato catsup and one-half bos of gelatine soaked 
In cold water. Let boll up once and take off the Are. Wet 
and wipe a mold. Place slices of hard-holled egg and little 
pieces of parsley In It. Cut up chicken and over this pour 
carefully through a fine sieve the stock. Put on Ice to congeal. 
Tnrn out on platter and serve with any pretty garnish. 

BOILED CHICKEN STUFFED WITH ONIONS. 

Clean and truss the fowl as for roasting, fill the Inside with 
small white onions (sllver-shlnued) that have been parboiled 



ia quart of milk. Put tbe glbleU on to boll with a small onion 
and two or three slices of bacon or a little raw ham. Wben 
giblets are done, strain tbe grayy Into s, sauce-pan (tbere 
should be at least a. pint), put It In a sauce-pan with the 
chicken, cover and simmer until quite tender. Put three large 
onions in the quart of mllh used to parboil the chicken. When 
It iB reduced about one-half, thicken with butter and flour 
rubbed to a smooth paste. Season with salt and pepper and 
let It cook until it thickens. Pour this over tbe fowl when it 
in arranged on the platter, and serve. 

CHICKEN EN CASSEROLE. 

Take for a family of six or eight two tender young chickens, 
b.'oUers, clean them and fry them in butter, until lightly 
browned all over. Then put them in the casserole with the 
backs up. Add two or three slices of bacon, baked until dry 
and cut Into dice, one-half of an onion, also cut Into dice, 
one-half teaspoonful of salt and one-half teaspoonful of pap- 
rika. Just cover the chickens with boiling water, put on cover 
cf casserole and put In a hot oven for about three-quarters of 
a>i hour. For tbe last ten minutes remove cover, turn chickens 
en their backs, spread a little butter on the breasts and let 
them brown. Remove to a hot platter, add one teaspoonful 
of flour, wet in cold water, to the gravy In the casserole, let 
ccok for a few moments, add one tablespoonful of sherry, if 
liked, and strain around the chicken. There should be about 
a cupful of gravy. If a thin gravy is preferred, leave out the 
Jlcur. — Table Talk. 

PRESSED CHICKHN No. 1. 

Simmer till done; cut up; reduce liquor to one cupful and 
remove fat. Use quarter boK gelatine, soaked In cold water. 
Season with salt and pepper, lemon juice and catsup. Add 
meat, then pour Into buttered molds decorated with sliced 
hard-boiled eggs. Let stand until firm. 

PRESSED CmCKEN No. 2. 

Boll a large chicken in a very little water. When done take 
tne meat from the bones, remove the skin, chop fine and eea- 
bon. Press into a large bowl; add tbe liquor and put on a 
weight. When cold, cut In slices and eat with sliced lemon or 
Four pickles. 
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CHICKBN No. 8. 

Singe, clean and disjoint a good-sized fowl; put In a kettle, 
cover with boiling water and simmer slowly until the flesb 
drops from tbe bones. W'lien half done add a high seasMilng 
of salt, white pepper and celery salt and one small onion stnck 
with two cloves. When sufficiently tender, carefully remove skin, 
bone and fat and shred the meat In good-alzed pieces. Hard 
boll two or three eggs and cut them In thin slices. Remove 
tLe fat from the pot liquor, boll It down to one cupful anfl 
moisten the meat with this. Thickly grease a mold wKh soft 
butter and make a pattern round the sides with the egg whites 
and yolks. Now carefully fill with the chicken mixed with 
the remainder of the egg?, packing it down well. Cover with 
a plate, set a weight on It and put aside in a cold place for 
at least twelve hours. 

CinCKBN CHARTREUSE. 

Poll a cup of rice very soft, seasoning It well, and press It 
into a mold until It Is an Inch thick all over the bottom and 
Efdes. Take cold chicken cut in small pieces (the canned win 
do nicely), and make a very rich sauce with a cup of cream, 
the yolk of an egg, the usual thickening of flour and butter, 
and a spoonful of sherry with salt and a little red pepper. 
Cook this until It Is very thick; stir In the chicken and let It 
absorb all the sauce It will, until the whole mass Is so stiti 
}ou cannot stir It. Pack this in a mold and cover it with 
auother inch of rice, and put away to harden. Pass on a 
round platter with a broad-bladed knife and spoon. 

FiaCASSEB OF CHICKEN. 

Saute a chicken (cut into pieces) with a little minced onion 
In hot lard. When the pieces are brown, add a tablespoonful 
of flour, and let it cook a minute, stirring It constantly. Add 
then one and one-half pints of boiling water or stock, a table- 
■spoonful of vinegar, a tablespoonful of sherry (I leave that 
c-ut), a teaspoonful of Worcestershire sauce, salt and pepper- 
Cover and let cook slowly at least a half hour. When K 1b 
liken olT tho Are, strain the sauce, taking off any particle of 
tat; mix in the yolk of an egg. Pour it over the chicken and 
serve. — Mrs. Fannie Gilmer Dessau. 



CJoogIc 



CHICXBN aUMBO. 

Four [tounds of chicken, one pint of oysters, one can Dunbar 
okra, two good-aized onions, one Bllce of lean ham, one-half 
t.od of red [tepper wHhout seed, one pint of tomato Juice, salt 
io taate. Cut the chicken up, flour it a little. Have the fry- 
ing pan ready with two level tablespoonfu's of hot butter. 
Fry the cbtcken with one sliced onion, brown but not done. 
Do not let the onion burn. Now put all Into soup kettle with 
two quarts of water and one quart of oyster liquor. Cut the 
bam up fine. Cut up fine one pint of raw oysters and then 
tbe raw onion. Put In the pepper and one pint of tomato 
juice. When the chicken is well done, take out all the meat 
except the white meat, which must be minced and returned to 
the soup. Add tbe can of okra at the same time; If you use 
(resh okra, cut up and put with chicken when first put in soup 
Irettle. Then let all boll for half anhour. If tbe okra has 
uot thickened enough, add a little flour. Season highly and 
add one tablespoonful of Worcestershire sauce. 

If you wish only chicken gumbo, leave out' the oysters; if 
chlfiKen gumbo 91e, leave out the okra and use file, which Is 
a powder manufactured by the Choctaw Indians In Louisiana 
from the young and tender leaves of the sassafras tree. 

— Mrs. Nettle Dunlap Wortham. 

BRUNSWICK STEW. 

Two large chickens, one-half pound veal liver, one pound 
of butter, two dozen ears of corn or four 1-pound cans, three 
1-pound cane of tomatoes, one gallon of sweetmllk, one-hall 
cf a large onion, salt and pepper to taste. Boll the chicken 
till it leaves the bone. Boll tbe liver and mash it up. Cut 
up the chicken, removing the bones and skins; return both 
to the stock In the kettle, adding corn, tomatoes, milk, and 
seasoning. Boll until thick, being careful to avoid scorching, 
aa the milk scorches easily. This la sufficient for one doKen 
l>«opte. — Mrs. Nettle Dunlap Wortham. 

SPANISH STEW. 

Three and a half pounds of chicken, Ave ripe tomatoes, or 
one-half can, fonr red peppers, one can of French peas, one 
can of mushrooms, three large potatoes, one teaspoontul of 



suit, one quart of boiling water, one large onion, one clove of 
garlic, balled rice or niashea potatoes for bordering the dlah. 
Clean and joint the chicken and fry brown; shred the peppera 
(removing the seeds), slice the tomatoes and onion and garlic. 
I'!ace the chicken In a kettle with the tomatoes, peppers and 
onion, add the boiling water; cover the kettle and simmer 
i.ntll the chicken is tender. Then remove the chicken, strain 
what remains in the keitle, and rub ihe vegetables through a 
bleve; return to the kettle and add one can of peas, a can of 
r.-ushroems, and the potatoes, grated; also the salt. Cook 
v.iitll the potatoes are lender, then put In the chicken and heat 
thoroughly. Serve with a border of mashed potatoes or boiled 
rice. This will servo eight persons. 

SMOTHERED CHICKEN. 

After dressing the chicken, cut it open at the back, sprinkle 
with rail, pepper and llt'tle lumps of butter. Put in a baklng- 
i'HD, cover T'ith another pan, and bake one hour. Basle often 
with butter. 

ROAST TURKEY. 

If an old one, parboil until tender. Take out and make a 
(iresslng of corn hoe'Cake, seasoned wi'th onion, sail and pepper. 
.\dd one pint well drained oysters. Put Into turkey and sprin- 
kle the whole with flour, salt and pepper. Drop bits of lard 
about over It. Put about one pint of water and baste often. 
The secret of a nice Juicy turkey Is In the basting. 

TURKKV OK CHICKEN HASH. 

Cut the meat from the bones and put In a sauce-pan with 
the cold gravy, a little cold water, pepper, salt and butter. 
When It is quite hot. Oticken wkh a little flour and serve. 

BAKED TURKEY. 

The great secret of having good baked turkey Is basting it 
often and cooking It long enough. By using a self-basting 
pan, you can always have a nicely cooked turkey, or fowl of 
any kind. A turkey weighing eight or ten pounds will require 
■two and a half hours to cook it. After It Is dressed, rub it 
inside with salt and pepper. Make a dressing of soaked bread 
crumbs, beating them until there is not a lump in them. 



Always put crumbs to soak the night before. Season them 
well with salt, pepper and butter; add a can of whole oysters, 
b? careful not to have the dressing too moist. Fill the turkey 
with the dresBlngi &1] the place where the craw was taken out 
aqd sew the skin together; tie the turkey In shape with twine, 
rub pepper and salt over the outside. Four, water in the bot- 
tom of the baking-pan. Bake In a moderate oven. When 
done, put in a hot dish. Pour ofl the fat, set the pan on the 
stove and thicken the gravy with flour. Besides the gravy, 
i.orve cranberry sauce, plum or currant jelly, and celery. 

STUFFING WITH HAM. 

Ham blends nicely with poultry and gives an appetizing 
flavor, wblch sometimes greatly Improves the eating If the 
ranat Is rather dry. Take the recipe for bread stuffing and 
Eubstltnte half a cup of flnely minced, cooked ham for same 
amount of crumbs. Leave out the celery and parsley, add the 
beaten egg, and when the cblcken Is stuffed, bind very thin 
ttrlps of very fat uncooked bam or bacon over the breast Of 
the chicken and baste the wings and drumsticks frequently 
with the dripping from the pork. 

CHESTNUT STUFFING. 

For a young, twelve-pound turkey, take about thirty large 
chestnuts, roast, peel and remove the Inner brown skin. Put 
about ten of the chestnuts In a mortar with the cooked turkey 
tlver and pound well; add a teaspoonful of minced parsley, a 
s:nall silver onion grated, salt and pepper to taste, and the 
beaten yolks of two egga. Put 'this Into the cavity from which 
the craw was taken and sew up. Take five or si» links of 
bmall sausage, partially fried In a little butter; cut them Into 
pieces an Inch long, add a cup of bread-crumbs, half a cup of 
butter, and pepper and salt 'to taste. Add to this mixture the 
remainder of the chestnuts whole. Stuff the body with this, 
sew up, truss, rub the body with soft butter, salt and pepper, 
dredge with flour or crumbs and place strips of salt smoked 
bacon over the breast and parts that burn easily. Allow 
twenty minates to every pound and baste freQnently. 

OYSTER STUFFING. 

Prepare turkey for roasting. Crumble sufficient bread- 
crumbs to make a quart, add an equal quantity of very fresh 



oyster crackers crushed. Mix with enough warmed butter to 
molBten slightly, 'then add the strained liquor from four dosen 
inrge oysters and two beaten egEs. Season to taste witb salt, 
pepper and celery salt. Mix the oyatere with the crumbs and 
alutt the bird loosely so that the crumbs wtU absorb the gravy 
out not be soggy and heavy. 

STEWKD CHICKEN WITH DCMPUNGS. 
(Cblckea Pot Fie.) 

Cut a chicken Into pieces and place 4a a stew-pan with the 
giblets. Pour about one quart of boiling water over It; cover 
the vessel and let cook until perfectly tender. Season wKb 
butter the size of an egg and two tablespoonfuls of flour. 
One-half hour before serving time, roll stiff pastry very thin, 
cut into squares and drop In the vessel, stirring often to pre- 
vent sticking together. When dumplings are cooked through, 
pour alt in a deep platter, sprinkle with salt and black pepper 
and garnish with parsley. 

DampllDgs.- — Two cups flour, one-quarter cup lard or butter 
end lard mixed, one teaapoonful of salt; mix shortening In 
nith a knife (use enough ice water to hold paste together), as 
snon as well mixed and stiff (using more flour if necessary). roll 
thin and cut in squares. 

TO BOITE BIRDS, CHICKENS OR TDRKETS. 

To bone birds, chickens, or turkeys, select undrawn birds, 
with bead and feet on. Remove pin feathers and singe. Draw 
tendons from legs by making an incision Just below the linee 
Joint, and with a strong skewer draw the tendons out one at a 
time. Loosen the skin near the feet and cut off feet. Make 
an Incision through the skin from the neck to the tall, the 
entire length of the backbone. Scrape the flesh from the bones 
until the shoulder blade Is found, then continue scraping 
around the wing Joint. Scrape down the backbone to the 
thigh, then around the second Joint and leg. cutting tendin- 
ous portion when necessary. When one side of backbone is 
boned, bone the other, then remove flesh from breastbone, on 
either side of bird. When flesh Is all separated from bone, 
discard carcass, wipe flesh and skin, and arrange In original 
shape. The birds may be seasoned and broiled; or stuffed. 
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Kwed Into shape and steamed. Small birds ' are generally 
prepared the former way, and large birds the latter way. 

BONED TUBKE.V OR CHIOKEK. 

Boll a turkey or chicken la as little water as possible until 
the meat can be easily separated from the bones. Remove all 
the skin, chop the meat fine, season with salt and pepper. 
Boll down the liquor in which the turkey or chicken was 
bnlled, then pour It on the meat. Shape It like a loal of bread, 
wrap It tightly In a cloth and press It with a heavy weight for 
a tew hours (sad Irons will answer). When served It Is cut 
into t^ln Bllces. A nice party dish la made by keeping the 
white and the dark meat separate. Chop boiled tongue or 
Yixia very fine; put a layer of the dark meat, 'then the light, 
and the ham or tongue next. Proceed as above. 

BOILED TURKEV. 

An old turkey may be cooked in from sU to eight honrs. 
If especially old It may be taken out and reheated after about 
four hours. In this case the seasoning may be added at the 
second heating. The turkey should be stuffed as usual, then 
put In the kettle and boiling water poured upon it until It is 
completely covered. Then take It out and replace the boiling 
water with tepid water and put the turkey In — heat slowly 
and when boiling put it In the cooker. When reheating, add 
one tablespoon of salt and a few peppercorns. When tender, 
put on a platter, spread all over with butter and put In the 
oven until butter is melted. Serve with a drawn butter sauce 
tilled wl'th oysters, or with the liver and giblets chopped fine. 
Caper sauce is delicious with boiled turkey. 

DEVIIiBD TURKEY. 

Take the drumsticks and chop to bone with a sharp knife; 
add other dark meat chopped, not too fine. Make a dresfring 
of one-fourth pound of butter, one-half cup of vinegar, one 
tcaspoonful of mustard, one teaspoonful of Worcestershire 
sauce, one-hdit teaspoonful of salt, one-fourth teaspoonful dI 
tabasco. Pour this hot over turkey several hours before it is 
used. Heat and pour over again before serving. Add gravy, 
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gibleta and turkey stuffing to aance; white meat may also be 
added, but the dark meat \s preferable. This Is flue served 
In a chaflng dish. — Mrs. Viola Boss Reeae. 

DUCK. 

Singe off all the small leathers, cut oB neck and wings, 
which may be used tor soup; wash thoroughly and rub well 
with salt, ginger and a little pepper Inside and out. The 
d'esslng for the above: Take ^ho liver, gizzard and the heart 
and chop to a powder In a chopping bowl; grate in a little 
nutmeg, add a piece of celery root, half an onion and a tomato. 
Put all this Into the chopping bowl. Soak some stale bread, 
squeeze out all the water, and try In a spider of hot fat. 
Throw this soaked bread into the bowl, add one or two eggs. 
salt and pepper and a speck of ginger^ and mix all thoraughlr. 
Fill the duck with this and sew it up. Lay It In a roasting 
pen with slices of onion, celery and tomatoes, and specks ol 
fol. Put some on top of fowl. Next, cover up tight and roast, 
basting often. Roast two hours. 

DUCKS. 

Truss them and stuff as you would a goose. If they are 
drckilngs bake twenty-flTe or thirty minutes. Full grown 
ducks will require one hour and should be well basted. Serre 
thorn with a gravy and apple sauce, or baked apples. If the 
ducks are old. parboil them before baking. 

WILD DUCira. 

Make a dressing for a pair of ducks and stuff them. Pour 
hot water In the pan and baste them quite often. Rub the 
ducks with pepper and salt before putting them to bake. 
When they are nearly done, rub them with butter and sprinkle 
them with a little flour and let them brown, Serve carrant 
Jetly with them. It will require thirty or thirty-flve mlnutea 
to bake them. 

BAKED GOOSE. 

The goose should be young. Green geese are beat, that la, 
when they are about four months old. Beat the breast flat 
-v/lth the rolllng-pln. and tie the legs and wings secnlrely to 
the side. Make a dressing and stuff it as you would a turkey; 



rub pepper and aalt over the outside. Pour hot water Id the 
Fan and baste It often. A young goose will bake In an hour 
and a half; an old one will require two or three hours. Serve 
a]:ple sauce wHh It. 

ROAST GOOSE. 

Goose-meat taatea better ir It Is well rubbed with salt, ginger 
aud a very little garlic a day or two previous to using. Wlien 
ready to use, line a pan with a few slices of onion and celery, 
and lay the goose upon this, breast downward; fill up Iialf way 
o'ith water, cover closely, and stew In tlie oven. Wtien half 
done, turn the goose on Its back, and when tender, remove 
cover, have a hot &re to brown quickly. Baste frequently. 

BRAISED GOOSE. 

As a variation upon ordinary methods try roast goose as 
cooked in Southern France. Singe, clean and truss a yonng 
fat goose. Stuff It with four onions parboiled, fonr ounces of 
bread soaked in milk, three tablespoonfuls of butter, one table- 
spoonful of chopped parsley, a little grated nutmeg, and four 
ounces of chestnuts which have been cooked and blanched, 
chopped fine and well mixed; add salt and pepper. Put the 
goose In a sauce-pan with one carrot, a few sticks of celery, 
cne onion all cut up, some chopped parsley, sweet marjoram 
and a clove. Braise, closely covered, for two hours. Take It 
out, strain, skim, and reduce the gravy, and mix it with balf 
a pint of tomato puree. Heat the sauce again, and pour It 
around the goose and serve. Tills Is a French recipe. 

STUFFED SQUABS. 

Clean and season tlie squabs thoroughly with salt and 
pepper. Fill a squab with dressing as follows: Take a little 
bread soaked In water and squeeze the water out; brown 
onions in goose tat; put tbe bread In with the onions and fat; 
for a short while let It cook, then set it olt to cool; add egg, 
sett, pepper and parsley. 

BROILBD BIRD WITH BABBECCE BAUGE. 

Open bird down back and put in hot spider. When ready to 
turn, butter, salt and pepper; repeat this until bird is done, 
tnen put In sauce to steam until ready to serve. 



Sauce: Put In pot big lump of butter, one lemon, tomato 
citsup, aud Worceetershlre aauce. Baste bird frequently. 

OMAPING DISH BIRDS. 

One dozen birds, one can mushrooms (button), t>ne sliced 
Irmon, one cup port wine, one large tablespoonful butter, one 
spoon Worcestersblre sauce, two or three slices of thin bacon 
cu't very fine. Put birds on In dish with Just enough water 
to steam; when tender, add all the seasenlngs with red pepper 
and salt to taste. Cook from three to four hours. One hour 
before serving take a cup of the gravy and thicken with a tittle 
flour; returq to dish, and baste until ready to serve. 

QUAILS BAKES). 

Split them at the back; lay thin slices of bacon over tbe 
breast of the bird, and pour a little boiling water In the pan; 
ccver closely and set on the top of tbe stove and let them 
steam ten minutes to plump them. Then take olt the cover 
and the pork and put them in the oven, basting often with 
butter until they are brown. Serve hot. 
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PICKLES, PRESERVES, ETC. 

TOMATO CAISUP, 

Stew ripe tomatoes and put through colander to remove 
seeds and chunky portions, until ;ou have six quarts. Simmer 
this down to one-half, then add two tableapoonCiils ol salt, one- 
half teaspoonful each of black pepper, ginger, cloves and cay- 
enne, one-fourth teaspoonful of cinnamon; these spices to be 
all ground fine and put In loose, to coofc Into the tomato. Also 
add one and one-half teacupfuls of best elder vinegar, one and 
one-half teacupfuls of granuldted sugar. Cook slowly for half 
an hour or longer, ■then bottle. As It Is of about the right 
consistency when cooked down as given, the further cooking 
Is but to Incorporate the spices, etc. It Is much easier to watch 
the tomato alone than If 'the spices were put In at first, as 
there Is less danger of burning; then, too, the woody taste 
coming from the long cooking of ground spices is avoided. In 
fact, you may put your spices, vinegar, etc.. In the boiling 
ptomato, let it boil again and put away In the firelesa cooker 
tor two or three hours with the same result. 



CORN RELISH. 

(Delicious Served With All Meats.) 

■ Twenty ears of corn cut from cobs, four onions, two green 
poppers, one red pepper, one large white head of cabbage, chop 
all fine; one-half cupful of salt, one-half cupful of flour, two 
small cupfuls of sugar, one tablespoonful of ground mustard, 
one tablespoonful of celery seed, two tablespoontuls of mustard 
Eeed, one-half tablespoonful of turmeric powder. Mix corn 
and chopped Ingredients with three pints of good cider vinegar, 
let come- to a boll. Mix flour, turmeric, sugar, salt, muatard 
and seeds with one pint of vinegar; pour altogether over 
pic^kle; boll tor thirty minutes, bottle while hot. In two weeks 
liils Is ready for use. 
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CHILI SAUCE. 

Elgbt quarts sblDiied tomatoes chopped fine, three cups of 
peppers cut fine, three cups of sugar, one and one-halt cups ot 
onions chopppd fine, one-half cup of salt, one and one-half tea^ 
spoonfuls of ground cloves, three teaspoonfuls ot cinnamon, 
two teaspoonfuls of ginger, two teaspoonfuls of nutmeg. Boll 
three hours. Pu't In Jars and seal. 

— ^Mrs. Edith Stetson Coleman. 

CHUTNEV (Sauce or Pl<^e). 
Pare and quarter one dozen large sour apples; and chop flae 
two green peppers from which the seeds have been removed, 
a'lEO one teacup of stoned raisins and two rather large onions. 
Put mixture Into a porcelain kettle with one quart ot apple 
Tinegar, simmer two hours; add two teaspoonfuls of sugar and 
two each of salt, mustard seed and ground ginger. Put up In. 
Jars while hot and keep In a cool, dark place. 

— Miss Rosalind Davis. 

MUS1AKD PICKIjE: No. 1. 

Take large yellow cucumbers, peel and seed them, cutting 
tnem In eighths, sprinkle salt over them and let remain in lea 
box over night. Next morning drain and squeeze well; take 
white wine vinegar, sufficient to cover, let It boll and drop the 
encumbers In long enough to get thoroughly hot, adding sulD- 
cient mustard seed. 

MCSIABO PICKIiE No. 2. 

One peck each cucumbers, cabbage, onions. Cut cncumhers 
and onions In small pieces and slice the cabbage. Hake a 
brine with a cup of salt tor each peck, and cover Ingredients 
with it. After they have stood in the brine for twenty-four 
hours, take out and drain oil thoroughly all ib6 water. Then 
scald in vinegar, to which has been added two heaping tahle- 
spoonfuls of celery seed, one heaping tahlespoonful ot ground 
cinnamon, one heaping tabtespoonful of ground mace, one des- 
sertspoonful of lloves. When the ingredients have been thor- 
oughly scalded In this spiced vinegar, set kettle on the-flre 
and dip ingredients out of the vinegar. Then mix one and 
one-half pounds of dry mustard, three cups of brown sugar. 
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one cup of flour, one big spoonful of turmeric, and make into 
a smooth paste with cold vinegar. Set kettle back on the fire 
and Btir In this paste until the vinegar thickens. Return pickle 
and let It boll up with thU thickened mixture. When cold It 
will be improved by pouring over top of Jar one-half teacupful 
of olive oil. — MlBS Margaret T. Hall. 

CHOW CHOW PICKIiE. 

One large cabbage, sis large onions, cut up fine and eprinkle 
w!th Bait; set over night; nest morning press the water out 
and add eight large cucumbers, a bottle of English mnstard, 
one cup of sugar, one ounce of turmeric, and one-half teaspoon- 
fu! of cayenne pepper. Nearly cover with apple vinegar, sim- 
mer one hour, and bottle while hot. 

— Mrs. DuPont Querry. 

CUCUMBmi mCKLE. 

Wash cucumbers clean, put In a Jar, cover with vinegar con- 
tulnlng one cup of sugar (brown preferred), one cup of salt to • 
each gallon of vinegar, and one cup of dry mustard. Mix 
sugar, mustard and salt 'together dry, add vinegar. Cover 
pickles with this and cover Jar with a plate. Ready for use 
in ten days. Well keep Indefinitely — If the family don't find 
them. Just a plain, simple, old-faahioned recipe for ptckle. 

FICKIiED PEACHES. 

Brush the peaches and peel them; stick each with a few 
cloves; make syrup of half a pound of sugar to a pound of 
peaches. Let peaches boll until tender, then lay them In a Jar. 
L>et syrup boll until thin, add one-half pint of vinegar to each 
quart of syrup and pour over the peaches while very hot. 

SWEET PICKLED PEACHES. 

Seven pounds of peaches pared, four pounds white sugar, 
one pint strong vinegar, mace, cinnamon and cloves. Pare 
peaches; put into tie kettle with alternate layers of sugar. 
Heat slowly to a boll, add the vinegar and spice; bol! five 
minutes; take out the peaches with a perforated skimmer and 
spread upon dishes to cool. Boll the syrup thick; pa«k 4he 
fruit in glass Jars and pour the syrup on boiling hot. Examine 



every few days for tbe first month, and should It show signs 
of fermenting, set the Jars (uncovered) la a kettle of water, 
and heat until the contents are scalding. 

— Mrs. Minnie Basa Burden. 

BRANDIED PEACHES. 

Four pounds fruit, four pounds sugar, one pint best white 
brandy. Make a syrup of the sugar and enough water to dis- 
solve It. Let this come to a boll; put the fruit in and boll Bve 
minutes. Having removed the fruit carefully, let the syrnp 
bcill fifteen minutes longer, or until it thickens well; add the 
brandy and take the kettle at once from the fire; pour the hot 
syrup over the fruit and seal. If, after the fruit la taken from 
tbe fire, a reddish liquor oozes from it, drain tbis oft before 
adding tbe clear syrup. Put up In glass jars. Peaches should 
be peeled for brandying. 

TO BBANDY PEACHES. 

White English or yellow clingstone peaches are tbe best for 
this purpose. Use them ripe, but not sufficiently so to be soft. 
Make a strong soda water, using two large tablespoontuls of 
soda to one gallon of water. Put this Into a preserving kettle 
and let it boll. While It Is boiling put In tbe peaches (first 
weighing them), only three-fourths at a time, 'turning them. 
Let them remain long enough for the skins to rub ott easll7 
wltb a coarse towel; rub oO tbe skin and throw them Into cold 
water; If the soda becomes too weak, add a little more soda. 
Make a syrup, using a pound of sugar to a pound of fruit and 
a teacupful of water; put the peaches In and let them scald 
well: remove them and continue to boll tbe syrup until it Is 
quite thick. When the peaches are cold put them Into Jars 
and cover with the peach brandy, and let them remain until 
the next day. Pour ott the brandy, add the syrup In which the 
peaches were boiled; mix them well together and ponr over the 
peaches. The Juice from the peaches will weaken the brandy, 
and It may be necessary to add more In a week or two. After 
tbe peaches are used the liquor may bo spiced, and it will 
make excellent cordial. 

CANNED PEACHES. 

Two cotteecupfnis of water, one-half cup of white sugar, 
twenty half pieces of peach to the Jar, one quart Jar. Pot tbe 



water and sugar on and let come to a boll, add the peaches 
and let tbem cook Just eaougta to get transparent. Then All 
Jars as quickly as possible. 

To prepare the Jars tor the fruit, have a vessel half full of 
very hot water; fill two or three Jars with hot water and put 
them with the tops Into this vessel of water. Let them remain 
on stove until fruit la ready, then empty the Jars of the water 
and fill with fruit. Fill with syrup until they overflow, and 
seal Immediately. 

— Ayres Family Recipes, Miss Mary Pearson. 

FIG PRESERVES. 

Take bowl of water, add two tablespoonfuls of lime, strain 
and pour over peeled figs, and let stand nver night. Nest 
morning take oft figs; make syrup, allowing one pound of 
sugar to every pound ol fruit. Allow small teacupful ot water 
and one lemon to a pound of sugar, let boll for about ten 
minutes, put In figs and continue boiling for one hour. Take 
figs out, put on platter and put In sun. Let syrup continue 
boiling until 'thick, then fill glass Jar three-fourths full with 
figs. Fill while boiling and cover tightly. 

WATERMELON RIND PBESEOtVES. 

Put six pounds of rind In strong salt water over night. The 
next morning take out of salt water and put In fresh water 
for an hour, then boil in clear fresh water until tender. After 
rind Is soft take out and drain; make a syrup of five pounds 
of sugar and elgbt cnpfuls ot water, add lemon and green 
ginger; put In rind and cook until clear and transparent. 

PRESERVED MELON RIND. 

Pare the melon very thin; do not pare away all the ripened 
I'iGlon, leave about one-fourth ot an Inch attached to the rind. 
Cut In pieces and place In a crock over night with salt sprin- 
kled between the layers. In the mornlnK drain, pour boiling 
water over, leave for one-half hour, and drain again. Now 
weigh the fruit; to ten pounds of fruit add five pounds ot 
granulated sugar, one-half gallon white ylnegar, one ounce 
Slick cinnamon, one ounce white ginger-root and one-half 
ounce whole cloves. Tie the spice In small muslin bags, place 
all In a large pan and boll slowly. The longer It bolls the 
nicer it will be. 
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IMITATION EAST INDIAN PRESERVES. 

{An Old Family Eedpe.) 

Two quarts of applea, one ounce of greeD ginger-root that 
l.ae been soaked all night, then boiled BI0WI7 toi one iioar, 
and cut Into 'tinr bits; two even cupfuls of sugar, one cupful 
of cold water. Pare the apples, cut Into neat dice less than 
halt an inch square, and throw Into cold water to preserve 
their color. Put the sugar and wa'ter into a preserrlng kettle, 
and when It bolls add the ginger and atmrner half an honr. 
Drain the apples out of the water, throw into boiling syrnp 
and boll until tender and transparent, but not broken much. 
Pour Into small Jars and seal hot. 

Peara are very nice preserved In the same way. 

STRAWBERRY PRESERVES. 

This recipe Is a most valuable one; It admirably keeps the 
flavor and the lovely color of this perfect fruit. 

Take fruit as fresh as possible, wash very carefully, taking 
pains not to bruise the berries In the teajBt, or to leave a 
n:oment longer than necesaary In the water. Add tfaree-fonrtbs 
of a pound of granulated sugar to one pound of fruit. Put 
immediately on the Are, and cook quickly for twenty-live or 
thirty minutes. Then take out the strawberries and spread 
on flat dishes in the sun. Selecting a bright, warm day for 
making the ee. preserves, the color will be more perfect. BoU 
the syrup until it Is thick and clear.- Four It over the fruit 
while hot. Put In jars, and serve them often. The secret of 
success with strawberry preserves la not to cook too long, or 
to use too much sugar, as their delicious flavor Is more easily 
impaired than that of any other fruit. 

STRAWBERRY JAM. 

Cap and crush three pounds of ripe strawberries, and allow 
to this quantity of fruit two and a quarter pounds of sugar. 
Put the crushed berries with any Jutce that may have exuded 
Into a porcetaln-llned kettle, and bring to the boll, then cook, 
tilrrlng frequently, for half an hour. Now stir In the sugar, 
and Cook for twenty minutes before turning into Jars and 
soallng. 
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COOKING STRAWBERRIES BV QUICK PROCESS. 

Use select atraw^errles, wash and drain well. To each pound 
of berries add a pound of sugar. Cook one pound at a time. 
Dampen the sugar and cook until almost ready to turn to 
sugar, add berries and cook five minutes, then remove berries 
from syrup and put In a large bowl. Put eyrup back on fire; 
add a few drops of lemon Juice, cook eight minutes longer. 
Pour the syrup over the berries and let stand until cold. 
Bottle when cold. 

PINEAPPLE MARMALADE. 

Grate one medlum-aized pineapple. Take one pound of loaf 
sugar to one pound of pulp; let it stand over night. In the 
morning drain off all the juice and bring to a brisk boll. Con- 
tinue until there Is no more scum and the syrup is clear. Let 
it cool, then add the pineapple, simmer until tender and rich. 
Put away as you would a Jelly or jam for future use. 

PLUM JEIXY. 

Put fruit In covered vessel, cover with water, and let boil 
until thoroughly done (not, however, until It Is of a mushy 
Cdneistency). Strain the juice, and to three cups of the Juice 
^dd two cups of sugar. Boll quick]}' until It drops In flakes 
from spoon. The smaller the quantity cooked In one vessel, 
the clearer the Jelly. 

TO9UTO PRESERVES. 

Pour boiling water over the tomatoes, let stand until tho 
skin cracks, then peel. Large ones should be quartered. To 
three pounds of the fruit thus prepared use two and oue-balf 
pounds of sugar, let stand over night to toughen, then cook 
end skim, having the syrup as thick as desired. 

BLACKBBKRT JAM. 

In making Jam, fruit should be carefully cleaned and thor- 
oughly bruised. Maahlng before cooking prevents Its becom- 
ing hard. Boll fifteen or twenty minutes before adding sugar. 
The Savor of fruit Is thus preserved. Usually allow three- 
fourths of pound of sugar to one pound of fruit. Then bcdl 
one-half hour longer. Jam requires almost constant stirring. 
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To tell when Jam la done, take out some In a. plate and let 
cool; If no juice or moisture gathers about tt, and it looks dry 
and glistening, it is done thoroughly. It Is nice to flavor with 
ground spices. 

GRAPE! JEIiLT. 

Grapes may be prepared for Jelly by one of the three tollow- 
\iig methods: 

1. Rub grapes through a sieve; to every pound of pulp add 
one pound of sugar; stir together well and boll slowl]' twenty 
minutes, 

2. Cover fruit with water, boll twenty minutes and add 
one pound of sugar to one pound of Juice, after reduced by 
billing; and boil the syrup ten or fifteen minutes. 

3. Cover with water grapes Just beginning to turn; boll, 
place In jelly bag and let drain. To one pint of Juice thus 
prepared, add one pint of sugar, and bolt twenty minutes. 
Just before Jelly is done add one teaspoonful of gum arable. 

VmOINIA SPICED OlfSTERS. 

Strain the liquor from one gallon of oysters, beat and skim 
It thoroughly. Add to It one tablespoonful of wbole allspice, 
four blades of mace, one tablespoonful of peppercorns, and 
three cupfuls of elder vinegar. Boll up once more. Wash 
and drain the oysters, drop them Into the hot liquor, bring to 
the boiling point and put away In a large stone Jar. Do not 
cover until cold. 

CANNED HORSERADISH. 

Qrate the horseradish, put In fruit cans and cover with good 
vinegar, seal as any other fruit with alr-tlght covers, and It 
will keep for a year. 

TOMATO CHEESE. 

Tomato cheese la delicious. Take some ripe tomatoes, wipe 
them dry with a clean cloth; remove the seeds and cut Into 
thin slices, then rub through a sieve, weigh the puree, ajid to 
each pound add the strained juice of two lemons and one and 
one-half pounds of lump sugar, a tablespoonful of good brandy, 
a pinch of ground cinnamon, color with a few drops ot red 
coloring, then seal, and keep In a cool, dry place, 
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PICKLED WAIiNUTS. 



One hundred walnutfl, salt and water. To each quart of 
vJnegar allow two ounces of whole black pepper, one ounce of 
ailsplce, one ounce of bruiaed gidger. Procure the walnuts 
■while young; be carelul they are not. woody; and prIcK well 
with a fork. Prepare a strong brine of salt and water (Four 
pounds of salt *o each gallon of water), into which put the 
walnuts, letting them remain nine days, and changing the 
brine every third day; drain them on. put them on a dish, 
place in the sun until they become perfectly black, which will 
be, in two or three days; have ready dried jars Into which place 
the walnuts, and do not quite fill ihe jars. Boil for ten 
minutes sufficient vinegar to cover them, with spices in the above 
.proportion, and pour It hot over the walnuts, which must be 
quite covered with the pickle; tie down with bladder and 
keep 'In dry place. They will be fit for use In a month and 
win k&ep good for two years. These are served as a pickle, 
and they are sometimes cut up for decoration. They may also 
be sliced and put Into forcemeats and sometimes a little bit 
is used In savories. 

n<UM PRESERVES. 

Allow equal weights of sugar and plums, add sufficient water 
to the sugar to make thick syrup, boll and skim and pour over 
the plums (previously washed, picked and placed In a stone 
jar), and cover with a plate. Next day drain oft syrup, bcril, 
skim, and pour In on plums. Bepeat this for three or tour 
days. Place plums and syrup In kettle and boil very slowly 
f(,r half an hour. 

APPLE JELLY. 

Wash, core, and chop without peeling, nice, hard, juicy ap- 
ples; cover with water and boll until Juice will flow easily. 
Let drip for a day or a night. Add three-fourths pint sugar 
to one pint of juice, and 'cook until It flakes. - 
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SALADS 

PEBFECtlON SALAD. 

One-half package of Kaoz gelatine, one-half cup of cold 
'n'uter, one-half cup of vinegar, JuMkot one lemon, one pint 
of boiling water, one-half cup of sugar, one teaapoonful ot 
£u1t, two cups of celery eat In small pieces, one cup ot finely 
shredded cabbage, one-fourth can of pimentos finely cut. Soak 
gelatine In cold water two minutes, add vinegar, femon juice, 
boiling water, sugar and salt. Strain, and when beginning to 
stt. add remaining .Ingredients. Turn into a mold and chill. 
Serve on lettuce leaves with mayonnaise. 

A delicious accompaniment to cold sliced chicken or veal. 
— Mrs. Addie Corbln Stone. 

RIVERSIDE DRIVE SALAD. 

Make a quart of ordinary lemon jelly and when It shows the 
first signs of thickening, add to it about four hard-boiled eggs 
cut Into slices, some olives sliced thin, and some finely cut 
celery. Set it to harden in Individual molds, and when ready 
to serve turn out on nests ot lettuce leaves. Garnish with 
olives and minced nuts, and serve with mayonnaise. 

TOMATO JTELLY SALAD. 

In a sauce-pan put one-half of a can of tomatoes, one hay 
leaf, four cloves, one blade of mac.e, one-halt of a teaspoontn! 
of salt, one-fourth of a teaapoonful ot paprika, ten drops of 
onion juice. Simmer fifteen minutes and press through a fine 
sieve. Add one-third of a box ot gelatine which has been 
soaked In one-third of a cupful of cold water, and stir until 
dissolved; add two tablespoonfuls of tarragon vinegar and 
pour Into wetted molds. When firm, serve on lettuce leaves 
aud garnish with mayonnaise. — Table Talk. 

TOMATO JELLY. 

Meat, strain and season one can of tomatoes. Mix with one- 
halt box of gelatine which has previously been dissolved. Mold 



cither in single Individual molda or in one large one. Serve 
on lettuce leaf with a spoonful of mayonnaise on top. 

JEUiY IN TOMATOES. 

This Is a very pretty dish for a yellow and green luncheon. 
A jelly was made with chicken or meat stock and gelatine 
well seasoned and filled with chicken or meat dice; lamb or 
veal would be good. Small slices of cucumber pickles and 
capers are added to the jelly, together with celery dice. The 
tomatoes are skinned, chilled, scooped out and filled with 
chlclten or meat dice; lamb or veal would be good. Small 
slices of cucumber pickles and capers are added to the 
jelly, together with celery dice. The tomatoes are skinned, 
chilled, scooped out and filled with the stiffened jellr, 
-put in with a teaspoon. A green mayonnaise is piped 
around the edge, and the center filled wltb an ordinary 
yellow mayonnaise. The green is acquired by a bit of coloring 
paste. When green peppers are sweet and fresh, cook tbem 
first in salted boiling water, then mince them very fine anS 
put them In the green mayonnaise. 

— Good Housekeeping. 

FRUIT SALAD. 

One dozen fine oranges pulped and cut in blocks, six bananas 
cut In squares and one can sliced pineapple cut In squares; 
sweeten to taste and stir In one wine glass of sherry. Pack 
and freeze. Serve on lettuce leaves with mayonnaise dressing. 

CUCITMBEK JEXLT SALAD. 

Pare and cut fine three large cucumbers. Put In an agate 
sauce-pan with one small onion cut floe, one teaapoonful of 
peppercorns, two tablespoonfuls of vinegar, and a pint and a 
half of cold water. Heat and stew slowly until very tender. 
Add one-half of a package of granulated gelatine soaked in 
one-half of a cupful of cold water and stir until dissolved. 
Strain through wetied cheese-cloth. Add enough leaf-green 
color paste to color a pale green, and set aside to chill. When 
beginning to thicken, line small wetted molds with thin slices 
of fresh cucumbers, pour In the thickening jelly and place on 
ice until firm. Serve on lettuce leaves with mayonnaise or a 
-French dressing. — Table Talk. 
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■COLD MEAT SALAD. 

Free the meat from skin and bone, &nd cut it Into small 
dice. For each pint make a Frenck dressing with four table- 
snoontuls ot olive oil, one tablespoonfu! or plain or tarragon 
vinegar, one-half ot a teaspoonful of salt and one-quarter of 
a teaspoonful of white pepper, and with it thoroughly saturate 
the meat. Set aside in a cold place for an hour or more 
that It may be thoroughly Impregnated with the dressing. If 
you have any cold vegetables pour boiling water over them to 
rinse ott any previous sauce or dressing, drain and satu- 
rate with French dressing. Arrange a bed of lettuce or 
other green salad on a platter, pour on It the meat and gar- 
nish with the vegetables. A tew nasturtium leaves will add 
piquancy to the salad, or a little watercress may he need witt 
the lettuce, the combination depending largely upon -the meat 
on hand and the way In which It was cooked. Boiled meat 
usually needs more In the way of seasoning than roast meat; 
a tew drops of onion juice or a teaspoonful ot finely chopped 
chives Is frequently a decided addition. — Table Talk. 

TONGUE SALAD. 

Chop contents of a can of tongue and an equal amount of 
colery. Dress with mayonnaise and garnish with lettuce. 

GBAPE-FRCrr SALAD AND DRESSING. 

Three eggs, three tablespoonfuls ot water, three tablespoon- 
f uls of vinegar (two, If sharp) , three tablespoonfuls ot creamed 
butter, one-halt pint ot cream, pinch of salt. Put the yolks of 
the eggs, the water, vinegar, and butter in a double boiler and 
cook' to the consistency of mush. When cold, Just before serv- 
lug, mix whites and cream which have been well beaten. 
Sprinkle the fruit with salt and sugar to taste. 

— MlSB Bmle Hunt. 

POTATO SALAD. 

Six medium-sized potatoes boiled and cut Jnto cubes, one 
stalk ot celery, three boiled eggs, three bell peppers. ' Chop 
all together and cover with mayonnaise or Durkee's dressing. 
— Mrs. Luclle Roper Smith. 



OBEEN PEA AND 8TBINO BEAN BAIiAD. 

Mix together a cup each of cold boiled strlDg beane and cold 
boiled peas. Season to taste and Btlr into them two table- 
spoonfuls of mayoDoalse dresBlng. Arrange lettuce leaves on 
a dish, put a large spoonful of the vegetablea on each leaf, 
and put a spoonful of mayonnaise on top of each mound. 
Serre very cold. 

STUFFED EGGS. 

Boil the eggs hard and throw into cold vater. When per- 
fectly cold take off the sheila and cut tbe eggs Into halves. 
Take out the yolks, rub smooth In a bowl, and add an equal 
quantity of finely chopped ham, chicken or cold fish. Season 
to taste; rub to a paste with a little butter, make Into balls 
the size and shape of the yolks, and fit the hollowed whites 
upon these. Run a clean toothpick or straw from end to end 
to hold the halves In place. 

SWEETBREAD SALAD. 

As soon as the sweetbreads are brought home, plunge them 
into scalding water, slightly aalted, and allow them to remain 
there for ten minutes; then lay in Iced water to whiten them. 
When entirely cold cook them for fifteen minutes In salted 
tolling water, wipe dry and lay them on the Ice until they are 
cold and crisp, when they may be cut with a sharp knife Into 
Slices or Into dice. Line your salad bowl with lettuce leaves, 
lay the sliced sweetbreads upon them, and cover thickly with 
t3ayonnalse dressing. 

SWEETBREAD AND CCOUHBER SALAD. 

Prepare and parboil tbe sweetbreads. Drop into cold water 
until chilled, then set aside until ready to make the salad. 
Pare two medium-sized cucumbers and cut Into one-half inch 
dice; break tbe sweetbreads into tiny bits of dice with a silver 
knife. Whip one pint of cream to a solid froth, stir In very 
gradually four tablespoontuls of lemon Juice, one-fourth tea- 
spoonful of salt anS two dashes of cayenne pepper. Mix a 
portion of this with the prepared meat and cucumber, arrange 
on lettuce leaves, and garnish with the remainder of th* 
dressing. 
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RICE AND TOMATO SALAD. 

Set cold boiled rice on tbe Ice until very cold. Scoop ont the 
iiislde of large, ripe tomatoes. Make a mixture of equal parts 
c! the tomato pulp and cold rice, and add a tablespoonful of 
grated Parmesan cheeae. Mli thoroughly, season with Bait 
and paprika, and fill the hollowed tomatoes with the mixture. 
Set on the ice for an hour, then serve with a great spoonful 
of mayonnaise poured on top and cover each tomato. 

AN EMERGENCY SALAD 

of little green onions diced, fliiely shredded cabbage, sliced cu- 
cumbers and lettuce hearts, with French dressing, has often 
been used successfully. 

MELON SALAD. 

Cut the meaty inside of a ripe cantaloupe In cubes, doat 
Ellghtly with salt, paprika and cinnamon. Put this in a ]ar 
Uiixt to the Ice for several hours. Add a very little dissolved. 
gtilatlne to about one-half a cup of whipped cream, and chill. 
Wben ready to serve, put a spoonful of the melon on a lettuce 
leaf, then a small spoonful of the whipped cream In the center 
and surround, with a piping of mayonnaise made with lemon 
juice. The latter maybe colored pink, which would look very 
pretty with the melon and cream. The cream should be 
slightly salted. 

jWATBKtfKLON SALAD. 

Have cubes of watermelon Ice cold, dust them with salt and 
mix them with carpets of orange or, grape fruit or malaga 
gTapes, seeded and skinned. Serve on lettuce or In grape fruit 
or orange halves. Cover with a lemon mayonnaise. 

NEUFCHATEL CHEESE SALAD. 

Run three new cakes of Neufchatel Cheese through a potato 
masher; to this add a teacupful of rich cream well whipped, 
a cupful of plmolas cut In halves, and one-half cupful of broken 
pecans. Season with red pepper, white pepper and .salt. Put 
the mixture Into a mold greased with almond oil, and pack 
lu ice and salt for four hours. When ready to serve, turn oat 



en a bed ol lettuce leaveB, decorate wltb balvea of plmolas, 
and serve with mayonnalBe dresBiag. , 

— Mrs. Alice Culler Cobb. 

FROZEN, CHEESE SAI/&D. 

Beat one cream cheese to a cream with one-tonrth cnp of 
cream and season with paprika, salt and one teaBp<R>nfal of 
Worcesterahlre sauce. Turn Into the freezer and freeze, bat 
not too hard. Take out, pat in a brick and pack In salt and 
Ice for at least an hour. Slice and eenre on lettuce leaves wltb 
French dreaalng. 

OfiliEBT a&ltAD WITH RED FBFFBR8 AND OHEBSK. 

Curl the celery by cutting the stalks In two-Inch plecei. 
With a sharp knife begin at the- ontalde of the stalks maklns 
about five cute parallel with each other, lensthwlae, cutting 
oalr one-third the length of the pieces. Hake six cuts at right 
angles to those already made. Put the celery In Ice water and 
let stand as long as possible, orer night If possible. Take 
from the water and thoroughly dry. For every cupful of celery 
take one tablespoonful of red peppers cut In small pieces. 
Mix with the celery and dress with mayonnaise. When ready 
to serve, sprinkle with the merest suggestion of grated cheese, 
l.ut mayonnaise on top- and serve. 

A Fno: SAIiAD. 

Equal parts of celery, apples and canned pineapples, half a 
cup of almonds chopped, four or five chopped tomatoes (with- 
out seeds or juice), shredded green or red peppers may or may 
iiot be added, according to taste. Serve on lettuce' leaf wltb 
mayonnaise or French dressing. 

WAIjDORF SAIiAD. 

One head of celery, one-half cup nuts, three good-sized ap- 
ples, seasoning, mayonnaise dressing. Choose fresh, crisp 
celery, cut two-thlrds of It Into dice, and curl the remainder 
by cutting it across into pieces about one and one-balf Inches 
long, then with a sharp knife cutting lengthwise almost to the 
center from each end. Let these pieces remain an honr or 
more In Ice water and they will curt prettily. These are to b« 



lised (or decorating the salad. Pare, core and cut tie apples 
Into dice, mix with tlie nuts and diced celery, and serve on 
lettuce leaves with mayonnaise dressing. Camfsli with the 
curled celery, or choose bright red apples, remove center and 
nils with other Ingredients, and serve In the apple cups. 

STRAWBBRBY SAIx&D. 

Put the strawberrlea In a glass dish with alternate layers 
of pulled pineapple. The fresh Is better, but the canned pine- 
apple may be used. It should be pulled Instead of sliced, be- 
cause the slices retain too much of the tough fiber. There are 
TIC two flavors that combine more perfectly than those of the 
strawberry and the pineapple. When tbe pyramid ot trult is 
completed, the strawberries, of course, on the top, pour over 
the whole either wine or the strained Juice ot three lemons 
and two oranges, sweetened to taste. Keep It on the Ice until 
ready to place on the table. 

A DELICIOCB FRUIT SALAD. 

One cup of Malaga grapes, three bananas, three oranges, one 
cup of English walnut kernels, one bunch at celery, one head 
ot lettuce; mayonnaise dressing. This salad must be prepared 
bv the housekeeper herself, as It Is such a d&lnty dish that a 
hireling would he apt to slight It and 'make a failure ot wliat 
might otherwise be a temptation to the most fastidious sour- 
met. The only tedious part ot the operation is skinning the 
grapes. Line the diah with lettuce leaves, cut the celery Into 
Inch lengths and mix with fruits and nuts. Mix la the mayon- 
naise and set In ice until Just before It is served, when heap In 
the lettuce-lined glass dlabea. 

FRUIT SALAD. 

One can combine oranges, grapes, pineapples and cherries, 
either all or a tew, in any desired proportion to make a salad. 
Make a syrup of one-half cup of water and one cup ot sugar 
with a little lemon Juice, and mix with trnlts when cold. A 
few tablespoonfuls ot sherry Improve the flavor. The syrup 
may be thickened slightly with gelatine It desired. For one 
cup of syrup, use one teaspoonlul ot Knox gelatine, softened 
in cold water and dissolved In hot syrup. Serve wltli mayon- 
naise quite cold. 
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MELONS AND FBUIT SALAD. 

Cut small melouB In halves and take out the seeds; fill each 
one with bits of grape Iruft or orange, and a. little banana: 
do not have these mussy, or use more than two kinds of fruit; 
over al! pour a little sherry, it liked, mixed with a spoonful ot 
powdered sugar. 

NUT SALAD. 

A delicious salad is a tiny head of Boston lettuce spread 
partly open, then sprinkled with shredded celery and nuts 
minced so fine you would scarcely know what kind they were. 
French dressing Is poured over this, topped with two Malaga 
grapes cut in half and seeded. 

WALNUT SAIiAD No. 1. 

Blanch one-half pound of shelled walnuts, cut them in smaH 
pieces. Have ready the white meat of cold chicken and celery 
cut flng; add to each cupful of nuts one cupful of chicXen and 
two cupfuls of celery. Mix well with mayonnaise or boiled 
dressing. Serve on lettuce leaves with a small piece of lemon 
en each plate. 

WALNUT SALAD No, 3. 

Use the best grade ot English walnuts, crack carefully and 
remove the meat lu pertect halves. Take an equal quantity 
of celery cut into small cubes, place a spoonful or so on a 
Ifettuce leaf and cover with mayonnaise. It ts preferably served 
w:th game of any sort. - 

MINCED OHIOKEN. 

Grind the meat from a chicken together with a few scraps 
of cold roast or soup meat. Season highly with mustard, pep- 
per, salt, vinegar, a cupful ot stock and a cupful of chopped 
celery. Serve on lettuce. 

SWISS GHIGKBN. 
Mix one cup cold cooked chicken cut In cubes, one cucumber 
pared and cut in cubes, one cup of chopped BngUeh walnut 
meat and one cup of French peas. Moisten with French dress- 
ing, arrange on lettuce and garnish with mayonnaise. 
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CHICKEN SAIiAD. 

Two hard-boiled sekb, yolks rubbed smooth; two raw eggs, 
yolks well beaten; one tablespoonlul o[ made mustard, salad 
oil, drop by drop until ttie paste thickens, one lemon (Juice), 
o'- one-half cup of vinegar, two teaspoontula Bugar, one tea- 
spoonful salt, one-fourth teaBpoonful pepper or daab of cay- 
enne, two tablespoonfuU thick, sweet cream. Make the dress- 
ing carefully and slowly, stirring in the cream just before 
serving. Cut the white meat of chicken Into small bits, add 
to It as much celery cut fine with silver knife, pour over It 
the dressing and serve. If not moist enough, use some of the 
chicken broth. 

CHICKEN SALAD (New). 
One cupful of chopped chicken, one cupful of celery, one 
cupful of apples, two oranges, two hard-boiled eggs, two table- 
sijoonfula of chopped nuts. Let stand for one-halt an hour, 
then mix with two tablespoonfuls of chopped red peppers with 
mayonnaise dressing. Turn on lettuce. This Is a delicious 
salad served after the meat course. 

OLD-FASHIONED CHICKEN BALAD. 

Equal parts of white meat of chicken, cabbage and celery 
chopped tolerably fine, one dozen hard-boiled eggs chopped. 
Season to taste with mustard, salt, black pepper and vinegar; 
add one-half teacupful of melted butter or olive oil, and mix 
thoroughly. 

TOMATO SAIjAD. 

Peel, chill and slice rather thick, some large tomatoes. On 
each slice lay one exactly matching of thin, soft American 
dairy cheese, and spread with mayonnaise; put a second slice 
of tomato over It and a small spoonful of mayonnaise on that. 
Serve on Individual plates. 

TOMATO AND CUCUMBEB ASPIC. 

Cook down a can of tomato with a slice of onion, salt and 
popper and a sprig of parsley, till smooth; strain, measure and 
set -with sufficient gelatine (a level tablespoon to a pint). 
Tnke a mold and rub with a little oil, and on this put sllcM 



of Ter7 thin cucumber. When the tomato jelly is cold, bIowI; 
l.our It in; or, stick the cucumbers on the mold with a little 
dissolved gelatine, dipping each slice In to wet It. When firm 
turn out on lettuce and put a row of cucumber slices over- 
lapping all around. Serve with stiff mayonnaise. 

CHEBSB AND PIMENTO SAIiAD. 

BreaX up four cream cheeses with a fork. Grind one small 
can of pimentos through the One blade of the meat chopper, 
and mix thoroughly with the cheese, adding a very little of 
the Juice from the pimento can, and beating the whole Into a 
light, creamy mass. Heap on lettuce, and surround with may- 
onnaise dressing. Thia Is one of the most beautiful of salads, 
as well as one of ttie most delicious, being a parUcularly pretty 
combination of pink, yellow and green. 

jehiLied ham saijAD ("bliss") 

Soak one-quarter of a box of gelatine in one-quarter of a 
cupful of cold water, add three-quarters of a cupful of boiling 
chicken stock and strain. Add one cupful of chopped ham 
which has been blghly seasoned with cayenne and a little 
lemon juice. Let stand until It begins to thicken, then add 
one cupful of cream whipped to a stiff froth, and turn into a 
wetted mold. When firm turn out on a bed of blanched lettuce 
leaves and garnish with mayonnaise. 

HAH SALAD. 

Mince one cupful of boiled or fried ham, four hard'bolled 
eggs (boil at least twenty minutes), one teaspoontui of celery 
seed, one of mustard, one spoonful of Worcestershire sauce, 
two green peppers. Make nests of cold mashed potatoes, fill 
with ham beaplng high, dress with mayonnaise and minced 
parsley or lettuce. 

A NEW SAIiAD. 

Wash, then soak in cold water, the inside leaves of tender 
lettuce, drain It, dry It on a napkin and arrange It tastefully 
on a flat dish; make a salad by slicing two bananas, twelve 
white grapes, one stalk of celery and twenty-four peanuts, or 
any preferred kind of nuts; mix well and spread it on the 



leaves, then- cover It with mayonnaise or French dressing. 
Serve with salted wafers and neufchatel cheese, ice cold. 

NUT ANIhOLIVK SAI.AD. 

Put one cupful of shelled Kngllsh walnuts In a saucepan, 
add two slices of onion, one-half of a teaspoontul of salt, one 
caj leaf and one blade^f mace; cover with boiling watei^and 
bolt ten minutes. Throw into Ice water until chilled, then 
drain and dry on a towel. Hard boll four eggs and cut them 
in quarters teirgthwise. Cut two dozen large olivea in long 
etrips. Mix together the nuts and olives, and marinate wIUi 
a French dressing; turn out on a platter which has been lined 
with lettuce leaves and garnished with eggs. 

SARDINE SAIxAO. 

Take twelve boneless sardines, lay in a colander and pour 
boiling water quickly over them to remove the oil, then place 
.on Ice until firm. If the sardines are high grade vnes and 
genuinely Imported, the washing may be dispensed with, but 
tf the oil on them taatee at all doubtful It had better be re- 
moved. Line a salad bowl with fresh, crisp lettuce leaves, lay 
ih It the aardines, sprinkle over them two chopped iiard-bolled 
eggs, and serve with a French dressing. 

PINBAPFLE and OELEBY SAuAD. 

Cut one-half cup of celery and one tablespoonful'of peppers 
In small pieces and mix with one cup of shredded pineapple. 
Add one tablespoonful of nuts; mix with mayonnaise and when 
cold, serve on curly lettuce leaves or in apple, shaddock or 
orange cups, 

ASPARAGUS AND EGO SALAD. 

Cook, dralp and chill asparagus, whole. Cook hard fonr 
eggB and cut in lengthwise quarters; arrange the asparagna 
oil lettuce and surround with the eggs and put spoonfuls ot 
stiff mayonnaiBe^H around the edge. Serve with grated cheese 
sprtjikled the laA thing over the asparagus only. 
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SAUCES AND SALAD DRESSINGS 

CREAM DRESSING No. 1. 

Tolk ol one egg, one-fourth teaepoonful of mustard, one-half 
tfiaspoonful of BUgar, one teaspoonful of salt, a pinch of cay- 
enne pepper, a heaping teaspoonful of flour; beat together veil 
all the above Ingredients. Put on the stove one cup of vinegar 
(If too strong, dilute with water) ; when boiling, atlr the boil- 
tug vinegar into the above mixture, place back on the stove 
and atlr conatantljr until like a paste. When cold, thin to the 
desired consistency with whipped cream. 

— Mrs. Ellen Tudor Holmes. 

— Mrs. Annie Holmes Hardeman. 

CREA5I DRESSINa No. 2. 

Three eggs, one tablespoonful of olive oil or melted butter, 
two tablespoonfuls of mustard, one cup of rich cream, one-half 
cup of vinegar, one teaspoonful of salt and pepper. Mix mus- 
tard and oil, then well beaten eggs, cream, vinegar, salt and 
pepper. Put mixture In aauce-pan and boll gently till thick 
ns cream. When done put in glass jars and keep In cool place 
tor salads. — Mrs. Mary Flndlay Orr. 

CREAM DBGSSINa No. S. 

Three tablespoonfuls of melted butter, one teaspoonful of 
KUBtard, one cup of cream or milk, two teaspoonfuls of salt, 
one-half cup of hot vinegar, one-fourth aaltspoonful of cayenne 
peppper, two tahleapoonfuls of sugar, three eggs, whites beaten 
stiff. Cook In a doable boiler until It thickens like soft cus- 
tard. Stir well, and If put in a cool place will keep two or 
three weeks. Best to cover closely if kept. 

SALAD DRESSING No. 1. 

One cup of vinegar, one cup of water, one cup of butter; boll 
and then. add the yolks of ten well beaten eggs. Place on the 
fire for one minute, aeason with mustard, salt and pepper to 
taste. This will make one quart of dressing. 

— Miss Madge Patterson, by Mrs. Madge Roberta BUlr. 
r , .1 ,.Ck>Oglc 
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SALAD DRESSING No. 2. 

Beat one egg slightly, stir Into It one heaping teaspoonful of 
mustard and one-halt teaspoonful each of salt and sugar, a little 
black pepper, and one-hatf teacupful of vinegar. Drop In a 
lump of butter the else of a hickory nut, and stir over the Are 
until the conslBtency of custard. 

— Mrs. Eugenia Rogers Bills. 

SALAD DRESSING No. 8. 

One egg well beaten, one tablespoonful of sugar, one tea- 
spoonful of corn starch, one-half teacupful of vinegar, one-half 
teacupful of water, one scant teaspoonful of salt, one-fourth 
teaspoonful of mustard, butter the sUe of an egg. Cook untiH 
thtck, stirring constantjr> then remove from stove. Just be- 
fore using, thin \rlth milk or cream. Splendid for fruit salad. 
— Mrs. S. S. Sweet. 

MUSTARD DRESSING. 

One teaspoonful of best mustard, one level teaspoonful of 
salt, one level teaspoonful of sugar, one tablespoonful of flour, 
A pinch of cayenne pepper, one egg, two large tablespoonfuU 
of gravy that comes from a boiled ham when It Is sliced, one 
teacupful or coffeecupful of vinegar. Mix the mustard, salt, 
sugar, flour and pepper thorougbly with the ham gravy. Beat 
egg well and mix In next, then add vinegar, a little at the time 
to prevent lumps. Cook until It thickens, stirring often, in 
double boiler or vessel placed in pan of boiling water .on hottest 
part of stove. — Mrs. Fannie Prescott Ross. 



Two tablespoonfuls of olive oil, three tablespoonfuls of vine- 
gar, one teaspoonful of salt, one teaspoonful of black pepper, 

red pepper to taste. Mix thoroughly, 

— Mrs. Madge Roberts Blair. 

MAYONNAISE DRESSING No. 1. 

Mix one teaspoonful of mustard, one teaspoonfifl of pow- 
dered sugar, one-half teaspoonful of salt, one-fourth teaspoon- 
ful of cayenne pepper In a small bowl. Add the yolks of two 
raw eggs and stir constantly. Measure one pint of olive oil. 
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two tableapoonfQls of vinegar, and two tablespoon tule of iBmon 
juice into dinerent vessels at hand ready lor use. Add tbe 
olive oil to the cantentB of the bowl, drop by drop, stirring 
constantlj. When too thick, thin with lemon juice or vinegar 
until all la need. Should It curdle. Start with yolk of raw egg 
In another bowl, and atlrrlng constantly add the curdled mix- 
ture a little at a time. 

MAYONNAISE DRB8SING No. 2. 

Beat well the yolks of two eggs, then heat In olive oil and 
a few drops of lemon Juice (using Juice of one le^non) nntn 
one-half pint of oil has been beaten In. Seaaon with salt and 
cayenne pepper to taste. Set aside on Ice until ready to serve. 
The quantity may be increased by u^g more olive oil and 
lemon Juice. Salt and cayenne pepperlo taste. 

— Mrs. Bstelle Stevens Mason. 

MAYONNAISE DRll^INO No. 8. 

If very carefully prepared, the quickest way of making tt 
wlUi good results. Put the yo]k of one strictly fresh egg In a 
■•lortar and add to this, juice of one lemon, two teaspoonfuls 
mustard, one teaspoonful of salt, a pinch of cayenne pepper. 
Stir this until a smooth mixture, then gradually add one pint 
cf best olive oil, keep stirring slowly and Id a few minutes 
your dressing will be thick enough to cut. Have it in cool 
place. 

MAYONNAISE PRESSING (Wltlioat OU). 
Mix yolks of three eggs with two teaspoonfuls of salt, one 
teaspoonful of sugar, one teaspoonful of mustard, and one-halt 
saltapoonful of paprika. Beat well, then add two tableepoon- 
fuls melted butter, one cupful thick cream, qne-taalf cnp bot 
vinegar, and whites of three- eggs beaten stilt. Cook over hot 
water, stirring continually. 

MAYONNAraE WITHOITT EGO. 

Few people know one can make a perfect-looking and per- 
fect-tastlng stiff mayonnaise without any egg at all. Place a 
teaspoonful of philn mustard, mixed with a few drops of cold 
water. In a small bowl. Add oUrnot necessarily drop by drop. 
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but still rather slowly; stir vigorously all the while. As It 
thickens too much to haadle comfortably, thin with lemon 
Juice or vinegar, A little tarragon Tlnegar U always a sreat 
fiddltloD to any salad. Alter the mayonnaise Is finished, sea- 
f:on according to taste and discretion. There fa hardly Aoy 
limit to the quantity of oil that may be used. Less or more 
niuatard may be used, but It must be borne In mind that It is 
the made mustard that holds the oil together. Tou can make 
a large quantity of mayonnaise at once, using a dessertspoonful 
rl mustard and as much oil as you can afford — enough for 
screra! meals. It keeps beautifully In a covered Jar is a cool 

MAYONNAISE DRESSING WITH WHIPPED CIOIAM. 

Yolks of two eggs, one and one-halt to two gills of ollTe oil, 
two lemons, two saltspoonfuls of salt, a pinch of cayenne 
pepper. Add oil and lemon Juice gradually to eggs, beating 
until very thick and light. Place on Ice, and when rery cold, 
add an equal quantity of whipped cream. Cream must be 
beaten with egg-beater and placed on Ice before adding to 
mayonnaise. Very fine for all fruit and vegetable salads. 

— Mrs. Bula F. Willlngham Council. 

COLD SAUCE. 

To one-half pint of mayonnaise sauce, mix in two table- 
spoonfuls of capers, two cucumber pickles chopped fine, one 
tablespoonful of chopped parsley, a little onion if liked. HIk 
nil together. It will keep' for a long time, and is a dellcloas 
sauce for fried fish, cold tongue and ham. 

DRESSING FOB LETTUCE. 

Three eggs, saltspoonful each of salt, sugar and dry mus- 
tard, a dash of red pepper, three tablespoonfuls of olive oil. 
Hard-boll the eggs, chop the whites fine, mash the yellows and 
add salt, sugar, mustard and pepper. Stir oil in gradually 
until smooth. Thin with vinegar to consistency of mayon- 
naise, and beat In chopped whites. 

— Mrs. Lula Brown White. 

DRESSING FOR COLO SLAW. 

Two eggs beaten light, one teaspoonful of mustard, four 
heaping tablespoonfuls of sugar, one teaspoonful of aalt, two 



of celery seed, piece of butter eize of .a walnut, and one-hulf 
pint of vinegar, black pepper to taste. Boil as custard until 
tMck. Pour over shredded cabbage after it is cold. One table- 
spoonful of salad oil can be added if you omit butter. 

TOMATO SAUCE No. 1. 

Tbree-pouud can of tomatoes, soupspoonful of gelatine, on&- 
fuurth teaspoonful of spice, soupspoonful of butter, one-fourth 
teaspoonfut of cloves, one-fourth teaspoonful of cinnamon, 
sugar, one-fourth teaspoonful of salt, one lemon. Boll toma- 
toes with a cup of water, add all the spices, salt and butter; 
sweeten to taste. Let boll until tomatoes are thoroughly 
cooked, strain and while hot add gelatine dissolved In water, 
end Juice of lemon; mix well and set aside to harden. 

— ^Mrs. Maude Massey Ray. 

TOMATO SAUCE No. 2. 
Two tablespoonfuls of butter, two tahlespoonfuls of flour, 
one-half teaspoonful of onion Jutce, one cup strained tomato. 
Feasonlng. (To get the onion Juice, cut a small onion In two 
and either scrape or grate it until you get the required amount 
of Juice.) Blend flour and butter In a sauce-pan, add the 
onion Jurce, then the strained tomato very slowly, stir until 
boiling, season to taste, and cook about three minutes. 

TOMATO SAUCE FOR OMELETTE. 

One cupful of strained tomatoes, one hay leaf, sprig of pars- 
ley, few grains of pepper, one-fonrth teaspoonful of salt, one 
teaspoonful of sugar, few drops lemon Juice, one taUespoonful 
of butter, one tablespoonful of flour. Heat tomatoes and sea- 
soning, then put butter In chaflng dish; when bubbling hot, 
add iSe flour and then the tomatoes and seasoning. 

CANNEm MC8HBOOM SAUCE. 
One-halt teacupful of the liquor from the mushrooms, one- 
half cup of water and one-half t&hlespoontul oi butter; put 
In a bright sauce-pan and let It simmer a few minutes. Add 
one-half a. can of mushrooms and a teaspoonful of flour. Cook 
until It thickens, season with pepper and salt. Serve with beef 
steak or roast beef. 
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MU8HBOOH SAUCE No. 1. 

Skin, wash and dry one-half pound mushrooms and chop 
them finely; put them Into a sauce-pan with one-half table- 
spoonful of Plantene and cook them for ten minutes, then add 
two tablespoonfuls of bread-crumbs, two tablespoonfuls of 
water, a little chopped parsley, salt, pepper, grate of nutmeg, 
and dash of paprika; cook for five minutes. Serve hot. 

MUSHROOM SAUCE No. 2. 

Put muahrooma In a granite pot with plen'y of aalt and 
cook until tender. (This refers, of course, to fresh mush- 
rooms.) Next, put through the press to extract the iulce; 
rjeasure the Juice; place on stove, and to each Quart add a 
teaapoontul of small cayenne peppers and a half teaspoonful 
of celery seed. Cook ten minutes, strain through a clotb and 
bottle. This win keep a long time In a cool place. 

MUSHROOM SAUCE No. S. 

Skin and cut off the sterna of four or five mushrooms, lay 
them In the oyster or steak broiler and sprinkle moderately 
with salt. Heat one teacupful of fresh cream, one tablespoon- 
ful of butter, one saltspoonful each of black cayenne pepper 
and salt, and stir the mushrooms hot from the broiler Into 
the sauce. Serve Immediately with chops or steak. 

chi:ese sauce. 

In serving noodles or any of the forms of macaroni as a 
lunch dish, the cheese sauce Is made by adding to a pint or 
more of white sauce grated cheese, the exact amount varytns 
according to the strength of the cheese and intensity of flavor 
desired. The paste is boiled In salted water until tender, 
drained and mlsed with the sauce, then kept hot for at least 
ten minutes to absorb the desired flavor. 

BEABNAISE SAUCE. 

Beat two egg yolks slightly, add one tablespoonful of cold 
water and one tablespoonful of bntter. Cook in a double boiler 
for a moment, then add three tablespoonfuls of butter, one at 
a time, oue-elghtb teaspoonful of salt, same of paprika, one of 
minced parsley, and one tablespoonful of horseradleb. If pr«- 
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ferreil, the borseradlsh mar be omitted aod tarragon vireear 
used Instead. Tarragon vinegar gives a fine fiavor to tbe 
sauce. This stiould be put In a small narm dlsb and passed 
after the meat la served, and It should be served as soon as It 

GAPER SAUCB No. 1. 

Two tablespoonfuls of butter, three tablespoonfuls of flour, 
one-quarter tCaspoonful each of salt and paprika aud one-half 
teaspoonful of onion Juice. When this Is cooked add one 
and one-half cups of boiling water, one tablespoonful ol butter 
cut In bits, one tablespoonful of parsley and four tablespoon- 
fuls of capers. 

CAPER SAUCE No. 2. 

Melt one teacupful of butter and stir In one tablespoonful 
of flour; when the two are well mixed, add pepper and salt, 
and not quite a pint of boiling water. Stir the sauce on the 
fire until It thickens, then add three tablespoonfuls of French 
capers. After the sauce-pan has been removed from the flre, 
you may stir in the beaten rolk of one egg and the juice of 
half a lemon. If you like. 

OUTE 8AVCE. 

Brown one tablespoontnl of butter, add one beaplng table- 
sroonful of flour and brown again. Add one-half of a pint of 
beef stock and stir until smooth and thick. Season to taste, 
add one tablespoonful of Worcestershire sauce and one dozen 
olives chopped flne, and simmer five minutes. 

SAUCE FOR ASPARAGUS. 

One cupful of asparagus Juice, one teaspoonful of sugar, one 
tablespoonful of vinegar, one-half teaspoonful of salt, two or 
tbree lemons, three eggs (whole). Beat eggs lightly, and put 
other Ingredients on stove. After it bolls, mix with eggs, 
stirring constantly; put on stove again to thicken, 

CBEAH 8AU<^. 

One light tablespoonful of flour, one large tablespoonful of 

butter, two teacupfuls of milk, salt and red pepper. Melt butter 
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la double boiler, sift In flour, stir nntil smooth; heat milk, and 
add salt and pepper. Mix the two and stir until like soft cus- 
tard. — Mrs, Eleanor Hall Jaqnes. 

CREAM SAUCE FOB CHICKEN. 

Dissolve one tablespoonful of flour in one gill of cold milk 
<,'.. e., add a little milk at a time and stir until It Is a smooth 
paste), and add to it a half pint of lukewarm milk. Put a 
lump of butter the sUe of an egg into a sauce-pan, melt It a 
little and add a. pinch of salt and pepper; stir the milk Into 
the butter and when it la thick, serve with the chicken. 

BECHAMEL SAUCE. 

Put a lump of butter the size of a walnut Into a sauce-pan 
with an even tablespoonful of flour, cook thoroughly without 
allowing It to brown. Mix into this roux a cupful of hot veal 
stock (made by putting veal Into cold water and allowing it 
to boll two or three hours), a cupful of boiling cream, and 
pi.'pper and salt to taste. Put a. carrot and a sprig of parsley 
with the veal when you put It on to boll. 

MINT SAUCE. 

Four tablespoonfuls of fresh mint chopped fine, six tablc- 
Epoonfuls of vinegar, two tablespoonfuls of sugar dissolved In 
vinegar: mix It an hour or two before dinner, that the vinegar 
may be well flavored with the mint. Serve with mutton or 

CintBANT iELLY SAUCE FOR VENISON. 

Melt currant Jelly with a little warm water, stirring until 
It Is perfectly smooth, using one-half glass of Jelly; add one- 
batf glass of sherry wine. Put on the stove and as soon as It 
Is hot serve. The wine may be omitted and more water used. 
Season with spices. 

APPLE SAUCE. 

Pare, core and slice tart apples, put them into a sauce-pan 
with Just sufficient water to prevent them from burning, and 
stew them until soft. Mash them to a paste and make them 
sweet with granulated sugar, stirring it In while they are hot. 
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Ec careful not to have it tbin and watery. Serve wltb roast 
pork or any kind of fresh pork. By adding cinnamon or any 
kind of spice preferred, It makes a nice disb tor tea, served In 
saucers with rich cream. 

APPl^ ENTKEB. 

Core apples, leaving skin on bottom to form cnp; place In 
tfven until tender; take out, All cup wltb cranberry Jelly and 
nuts, make meringue by using to the white of one egg beaten 
liiibtly one tablespoonful of sugar. Cover top of apple with 
meringue and put In oven to brown. Serve cold with any kind 
of fowl. — Mrs. Olivia Montfort Pope. 

TO COOK CRANBERRIES. 

1. Wash them clean, and remove all stems and leaves. 

2. Always cook in a porcelain-lined kettle or stew-pan. ' 
Fever cook In tin or brass. 

3. The sooner they are eaten after cooking, tbc sooner you 
will know how good they are. 

Sauce No. 1. — One quart of berries, one pint of water, one 
round of granulated sugar. Boll ten minutes, shake the vessel, 
do not stir. This means a full, heaped, dry-measure quart, 
which should weigh fully seventeen ounces. 

Sauce No. 2. — One quart of berries, one pint of water, one 
pound of granulated sugar. Bring sugar and water to boll, add 
the fruit and IkiII till clear, fifteen or twenty minutes. 

Sauce No. 3. — One pound of berries, one pint (scant) of cold 
water, one-halt pound of granulated sugar. Boil together the 
berries and water ten minutes; add sugar, and boll five min- 
utes longer. 

Strained Sauce. — One and one-half pounds of berries, one 
pint of water, three-fourths of a pound of sugar. Boll to- 
gether berries and water ten to twelve minutes; strain through 
a colander and add sugar. 

— American Cranberry Growers' Association. 

CRANBERRY JELLY. 

Pick over and wash a quart of cranberries; drain oft the 
water and put the wet berries Into the Inner vessel of a double 
boiler, filling the outer with lukewarm watec Cover closely. 
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Bi-lng to a boil, and keep ibis up until the berries are broken 
lo ivleces and scalding hot. Strain and press in a cheese-clotb 
bas into a clean sauce-pan, and heat to boiling very quickly. 
Add a cupful of sugar that has been heated in the oren, take 
from the fire as soon as the sugar is melted, and when almost 
-cold, turn into a mold wet with cold water. 

GRjUfBERBY SAUCE. 

Wash a quart of ripe cranberries and pick out all soft or 
decayed ones; pot tbem Into a stew-pan with one-halt teacup 
of water, and stew them slowly, stirring them frequeatl:r, par- 
ticularly after they begin to burst. When they are soft and 
thick like marmalade, pour them into a colander; take a pint 
cup and rub the berries with the bottom, pressing all the Juice 
and pulp through the colander. Stir a pound of granulated 
sugar (or leaa If you like it tart) to the Juice; put it on the 
stove and cook a few minutes, stirring constantly. Pour into 
A Jelly mold, and as soon as It Jellies, turn It on a glass dish. 
1/ it stands In tbe mold, It will be dark and taste of the tin. 
Ton can mash and sweeten the berries, and of course there will 
b€ no waste, but it is much nicer pressed ttarongh the colander. 
Serve wltb baked turkey, fowls and ducks. 

HOIiLAND SAUCE. 

Put a piece of butter the size of a pigeon's egg into a sauce- 
pan, and when it melts, add an even tablespoonful of fionr, 
stir untti the flour is cooked, then stir In one-half pint of boll- 
lug water; when it boils, take It from the fire and stir into it 
gradually the beaten yolks of four eggs; return tbe sauce to 
the fire for a minute, to set the eggs; do not allow It to boil. 
Remove It from tbe fire and stir In tbe Juice of half a small 
lemon and fresh butter tbe sUe of a walnut, stir all together, 
beating well. This is a nice sauce for boiled salmon or any 
kind of fish. A. little vinegar may be used in place of the 
lemon. Season wltb pepper and salt. 

SHRIMP SAUCE. 

Rub Into a tumblerful of butter, one teaspoonful of flour, 
pepper and salt to taste. Put a tumblerful of hot water into 
a sauce-pan, and add the butter and seasoning; simmer five 
minutes. Add bne-tblrd of a pint of tbe meat of boiled or 
canned shrimps. 
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WHITE SAUGB FOR FISH. 

Take one pint of boiling water, one-half tablespoonful of 
bntter, and flour to thicken It to the consistency of cream, two 
tablespoonfulB of tomato catsup. Boll all together for a tew 
mlDutes and aerre with boiled or baked flsh. 

SAUCE TABTABS. 

Place the yolks of two eggs in a deep plate and gradually 
add aatad oil, beating all the time until thick as soft butter; 
thin to cream with lemon Juice and vinegar, add more oil to 
thicken and thin again. When enough Is made, season with 
salt; add two tab leap oonfula finely chopped cucumber picklea. ' 
Serve with croquettes or baked fish. 

DRAWN BVTTSR SAUOB, 
Three tablespoonfuls of butter, one of flour, half pint of 
water, a pinch of salt and pepper. Put two spoonfuls of butter 
Into a stew-pan, and when It bubbles sprinkle in the flour. Stir 
well with a wire egg-whisk until the flour is well cooked, with- 
out taking color, and then mix In well the halt pint of water. 
Take It off the fire and pass it through a colander, and stir 
in the other ounce of butter cut in pieces. When properlr 
mixed and melted It Is ready for use. 

TINAIGIffiTTE SAUCE No. 1. 

In a howl put one tahlespoonful of finely chopped shallot 
or Spanish onion, one tahlespoonful each of chopped parsley 
and chervil, and one teaapoontul of chopped chives. Add one- 
half teaspoonful of salt, one-third of a teaspoonful of migno- 
nette pepper, and five teaspoonfuls of olive oil, and one scant 
cupful corn starch. Beat well, add ten drops hitter almond and 
two tablespoonfuls of orange fiower water, then the stiffly 
whipped whites of six eggs and one teaspoonful of baking 
powder. Beat hard for five minutes and bake In jelly tins. 

VINAIGRETTE SADCB No. S. 

One-third cup of olive oil, one tahlespoonful of chopped 
pickles, one tahlespoonful of chopped pepper, one tahlespoonful 
ul chopped parsley, one-half teaspoonful of paprika, one tea- 
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spoontui of salt, few grains cayenne, one-fourth cup vinegar. 
Mix Ingredients In order given, stir well and serve cold. 

TAPIOCA CREAM SAUCE. 

Cook In a double boiler for fifteen minutes one quart of hot 
mlfk, two heaping tablespooufuls of Minute Tapioca and a 
little salt, stirring frequently. Beat together the yolks of two 
eggs and one-haif cup of sugar, and at the end of fifteen min- 
utes stir into the milk and Tapioca. Let all this cook until it 
begins to thicken like custard, ftemove from fire, pour into a 
dish and whip In the beaten whites of the eggs until no white 
is to be seen. Add any flavoring desired. It is dellclona 
poured, when cold, over any fresh fruit, as strawberries, rasp- 
berries, peaches or oranges. 
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Cream two tablespoonfuls of butter and add one cup of 
powdered sugar and one egg yolk. Beat In half a cup of pre- 
served fruit or Jam when fresh berries cannot be obtained. 

Chill well belore serving. 

HOT CHOOOLATE SAUCE. 

Boil together for five minutes a cup of water and a half cup 
of granulated sugar; then add five tablespoonfuls of grated 
chocolate that has been rubbed smooth In a gill of milk and a 
tablespoonful of arrowroot dissolved In a half gtll of cold 
water. Boll all together for five minutes, stirring steadily; 
add a pinch of cinnamon, a teaspoonful of vanilla, and serve. 

HARD SAUCE. 

Cream, one cup of butter, three cups of sugar; when light 
beat in three-fourths teacup of wine, Juice of one lemon, two 
teaspoonfuis of nutmeg. Beat long and hard, until several 
sl'.ades lighter than at first; smooth Into shape wltb a bread 
1 nife dipped in cold water, and stamp with a wooden mold 
first scalded and then dipped in cold water. 

APPLE SAUCE. 

Cook the apples, which have been peeled and Quartered, 
with a va» little water— -one-fourth of a cup to three cups of 
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apples — add one-half cup of sugar and a sprinkling of nutmeg 
or cinnamon. This Is left in the cooker but two hours, and it 
will come out with each piece of apple perfectly tender and 
yet not musbf. 

FOAMY SAUOB. 

Cream well one-quarter of a pound of butter, add one cupful 
c-f powdered sugar and cream again. Work in gradually two 
tablespoontulB of sherry and one teaepoontM of vanilla. Just 
before serving, stir in three tablespoon fu Is of boiling water 
and the whipped white of an egg, and beat until light and 
foamy. 

WlitE SAUCE. 

One-half cupful ^f butter, one cupful of sugar, one table- 
spoonful of flour, one and one-half teacupfuls of boiling water, 
two tahlespoonfuls of sherry wine, a pinch of nutmeg if de- 
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FBIED AWP T.TEH , 

Quarter fire apples and remove tbe core, leave the skin on. 
Put In a frying-pan one cup of sugar, two tablespoonfnU of 
butter, and two tablespoonfuls of water. Let this melt, then 
lay In the pieces of apple, peel side up. Cover and fry slowly 
until brown. 

ASPABAOV8 No. 1. 

After experimenting with all. sorts of utenslla In which to 
boil asparagus. It was flnalty discovered that a large tin coffee 
pot met the requlremente, at least for a small family. Its 
height admits the aaparagBS at&adlng on end; Its narrowness 
prevents the tips from toppling over;' the spout gives an 
outlet In case of boiling over, the closed lid allows the tlpa 
10 delicately steam, while tbe stalks are cooked thoroughly In 
tiie deep, rapidly boiling water. As a result one never baa 
broken tips or tough stalks. 

ASPARAGUS No. 2. 

Have a stew-pan of boiling water salted, lay In the asparagus 
t.ed in bunches, boll one-half an hour; lay buttered slices of 
toast in a dish and pour over them a little water in whlc}i the 
asparagus was boiled; put the asparagus on the toast, and 
serve hot. Skin the white part or it will be tough. 

BOILED ABTIGHOKBS WITH BOLLANDAffiB SAtJOE. 

Clip off the tips of the outer leaves with scissors, cut tha 
upper ones off straight with a knife and pare the bottoms. 
Wash well, and place In boiling water. To determine when 
they are done, run the tip of a knife through the bottom &nS 
If tender place them upside down on a cloth to drain, then pnll 
out all the Inside small leaves with the fingers, then wlth'ia 
small spoon remove all the choke attached to the bottom. 
Close the opening thus formed with tbe leaves that were 
pulled out and dress the artichokes on a folded napkin. Serve 
the Hollandalse sauce separately. 
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8TDFFKD ARTICBOKE BOTTOMS. 

Wash well In boiling water eight artichokes, and drain In a 
cloth. Season the inside with salt and pepper and duxelle 
dressing; smooth with a knife, sprinkle with bread-crumbs, 
and add a little butter. Put this In a. buttered baking dish 
and bake ten minutes. Four a good gravy over this and serve. 

ABTlCHOKI£S STUFFED. 

Take out the Inelde of eight boiled artichokes, carefully pre- 
pare a good dressing, adding two dessertspoonfuls of fresh 
bread ^crumbs, stirring over the fire until It thickens well, cool 
and add the yolha of three eggs and plenty of seasoning. Fill 
the artichokes with this, cover each with a thin slice of fat 
pork and tie very firmly to prevent the gravy from leaking 
while cooking. Place them In a saute-pan with a pint of good 
gravy, cover and braise In the oven for half an hour, remove 
t>j a dish, take the strings off and ferve with Madeira sauce. 

BUBB ARTICHOKES. 

The burr or globe artichokes should be well washed, put to 
boll in plenty of hot water, slightly salted; boll until tender 
which may be ascertained by drawing a leaf; trim the points 
and serve with butter. A separate plate should be provided 
to serve them on. Jerusalem artichokes are sliced and boiled 
like turnips, or cooked in any way Irish potatoes are ; they require 
longer boiling. 

BEETS. 

Wash them clean, put them to boll In hot water, cooking 
fiom one to two hours according to size. When they are soft, 
take them up In a pan of cold water, rub off the skin, slice 
them and dress with butter, pepper and salt, when young and 
teLder, or with salt, pepper and vinegar. Old beets lose their 
sweetness and are best dressed with hot spiced vinegar and 
with a little sugar added. They may he eaten cold when 
dressed with vinegar and also dressed as a salad. 

BEANS. 

String them carefully, wash them well and boll them In an 
open vessel for half an hour, or until they are tender. Th« 
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waier should be boiling and salted when they are ^t In; a 
Biaali piece of bacon may be boiled with them. The wMte wax 
bean U the best. 

CABBAGE. 

Try cooking cabbage In thU way; it wiil surprise you: 
Have a pot halt fllled with Imiiing water, add a teaHpoontul 
o* salt and a pinch of soda. Quarter the cabbage and remore 
the heart. Plunge the cabbage Into the boiling water; weight 
it down with a plate or saucer. Do not cover the pot and 
tlicre will be no odor. Keep at a galloping boil for forty min- 
utes. Remove from the Are, drain through a colander; ponr 
over It a cream dressing. As good as cauliflower. 

BOILED CABBAGE. 

Strip off the green leaves, examine and wash well; lay In 
cold water until ready for use. Cut out the center leavlDg 
two or three rows of leaves; scald the cabbage well; 44en the 
leaves wilt from scalding there will be less danger of thetr 
breaking. Chop the center fine, add to It any scraps of cold 
meat or poultry; season with pepper, salt and onion, If the 
flavor Is liked; bind all together with a raw egg worked in, 
add a few bread-crumbs. Make this Into a large ball and pat 
in the center of the wilted leaves, fold them over carefully 
and wrap them with thread; over this put a thin piece of 
miislln and tie securely, and boil until the cabbage Is tender. 
Drain it from the water and remove the cloth and strinsB. 
Serve upon a hot dish with melted butter poured over. 

SCAUiOPED CREAM CABBAGE. 

Cut a cabbage coarser than for slaw, sprinkle with salt and 
bolt until tender; pour oil the water, Tlnee with clear, hot 
water, twice drain; put Into a pudding dish with salt, pepper, 
bits of butter, a tew breadnirumbs and cream enough to mois- 
ten, then brown In the oven. 

CAULIFLOWER No. 1. 

Rent^e the outer leaves. Soak, head down. In strong Bait 
wate^jOne hour. Place In a pot of boiling water, head down. 
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Boll until tender; place It on a bot platter and pour over It a 
rich cream gravy Into which has been grated one-half pound 
or cheese. 

CAUUFIjOWEB No. 2. 

Lay cauliflower In cold water for half an hour, then let 
it boll, with a little salt added to water. Let boll steadily for 
fifteen minutes, then put the cauliflower on a hot vegetable 
dtsh until following sauce la made: Heat a cupful of cream, 
beat the yolka of two eggs, dissolve teaspoonful of «orn starch 
with a little milk; add a little grated ntitmeg. 

Cook cabbage In the same nay. 

STKWKD OEIiERY. 

Select the heart of a head of celery; trim olt the leaves and 
green stalks, tie with cotton twine Into a good shape; put It In 
a pan with cold milk and water In equal proportions and a 
little salt, boil gently till quite soft and then drain off the 
liquid. Have ready some long finger-shaped pieces of hot 
buttered toast, arrange the celery neatly on these and ponr 
over some good egg sauce. Sprinkle over all chopped parsley 
and serve. 

CUCUMBERS, 

Put them on Ice or In cold water; an hour before they are 
served, peel and cut in slices; cover them with cold water 
until a tew minutes before sending them to the table; pour 
off this water and add a few slices of onions; season with 
pepper, salt and vinegar. 

CORN PUDDINa No. 1. 

One quart of corn, three eggs well beaten, one-half pint of 
milk, one tablespoonful of butter, pepper and salt. Bake one- 
halt Jiour. Canned corn may be used In winter. A nice dish 
for Bupper. 

CORN PTDDINO No. 8. 

The corn pudding will require sufficient scraped or grated 

'corn to measure one quart, one cupful or more of mllt^accord- 

Ing to the age and mllkness of the corn), and a high seasoning 

' ' of salt and pepper. To this add three well beaten eggs, three 
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tableapoonlnlB ol sifted flour, tbree tableepoonfuls of butter 
melted. Pour the batter into a pudding dlah and bake for 
one bour and a half fn a alow oven. 

CORN FRimats. 

One teacup of milk, tbree egge, one pint of green eoro 
grated, a tittle salt, and as mucb flour as will form a batter. 
Separate eggs and beat them very light; to the yolks add corn, 
milk and flour, to form a batter. Beat very bard, tben stir In 
the whites and drop the batter, spoonful at a time. In bot lard. 

BAILGD CORN. 

Two cups of canned corn chopped line, one egg, one-halt 
cap of milk, one tablespoonful of butler, salt and pepper to 
tti^te. Beat the egg llgbt and etir this and milk Into the com 
and bake until firm. 

— Miss Madge Patterson, by Mrs. Madge Roberta Blair. 

GREEN OR CANNED CORN PUDDING. 

One quart milk, five eggs, two tablespoonfula melted butter, 
two tablespoontuls of white sugar, one dozen eitrs of com; 
grate the corn from the cob, but If canned, chop fine; heat the 
whites and yolks ol eggs separately, put In corn and yolks 
together, stir hard and add butter, then the milk, graduallr 
beating all the while; neit the sugar and a little salt; lastly, 
the whites; bake slowly at flrst In covered dish (or an hour; 
remove cover and brown fine. Halt this quantity will do for 
four or five persons. 

BOILED CORN. 

Remove husks and silks. Cook In a Ginall amount of salt 
water from Ave to twenty minutes (as the corn Is yonng or 
old) ; when tender, pile on a platter and serve bot, after taking 
a sharp knife and quickly splitting down each row of grains. 
If this Is done, In eating, one gets only the kernel and not tbe 
tii.sks of tJie grains. 

GREEN CORN OMELBTPB. 

Take four good-sized ears ( 
9 and scrape out the pulp. 
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one tableapooDful of cream, one-third of a teaspoonful of salt, 
and one-quarter ot a teaspoonful of pepper. Heat a frying- 
pan and drop Into tt a teaspoonful of butter and sbahe until 
ibe' bottom is evenl; greaeed. Pour in tbe mixture, shake and 
tilt the pan until It U evenly cooked. Roll and serve quick))' 
on a heated platter. 

EGO PLANT FRITTERS. 

Peel tbe egg plant and cut it Into inch dice. Drop Into 
boiling water to wbicb has been added a teaspoonful of lemon 
Juice: boll until tender, drain and mash. To eacfi pint of 
pulp, allow one-balf of a cupful of flour, one-quarter of a tea- 
spoonful of pepper, one-balf of a teaspoonful of salt, and two 
well beaten eggs. Form Into Email cakes and fry brown on 
both sides. 

ABOUT MACABONI. 

No matter bow it la eventually served macaroni and other 
forms of paste must first be cooked In boiling water until ten- 
der. Have the water, at least four quarts, at a rapid boll, add 
a teaspoostnl of salt; drop In tbe broken macaroni and keep 
tbe water at a galloping boll to prevent tbe pieces from stick- 
ing together. When tender on testing— wbicb will be in from 
thirty to forty-five minutes according to the thickness of the 
paste — turn into a colander and rinse thoroughly under the 
cold water tap. This removes the loose starch on tbe outside 
and does away with what many people call a slimy tendency. 
After this. If tbe macaroni Is to be Icept a Dumber of hours 
before using, it is best to drop it Into a bowl ot cold water; 
this will In no wise detract from its nutritive properties. 

MACABONI. 

Soak one-half cupful of macaroni In cold water. One quart 
of boiling water, one teaspoonful of salt, add macaroni and 
cook from twenty to thirty minutes. Put on the stove a table- 
spoonfut of butter and one of flour; mix without lumps; put 
into this one chopped ogion or two teaspoonfuls of onion juice 
and a quart of canned tomatoes. Season with salt, pepper and 
parsley, and stew for ten minutes. Strain and stir Into this 
three tablespoonfuls of grated cheese and pour this over tbe 
n^acaront, and serve hot. 
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MACARONI AND CHEESE. 

When macaroni ts boiled done, cover with cream sauce, and 
put a. layer In a baking dish, coTerlng with cheese, and con- 
tinue thia until dlsb la full. Place In the oven and brown. 



MAGABONI WITH TOMATOES. 

One-half pound of macaroni broken into short pieces, pat 
Into one quart of boiling water, and let it boll twenty minutes. 
Chop fine one tablespoonful of onion, one tablespoonfu] of 
garlic, one teacuptul of cooked or canned tomatoes run 
through a sieve, and two tableapoonfuls of butter. Put In the 
macaroni and let It bolt ten minutes. 

SPAGHETTI — ^ITALIAN. 

Cook spaghetti in salt water for halt an hour. Stew toma- 
toes with a piece of round steak or chicken, and season higbly 
with onion, salt, red pepper, mushrooms and garlic. Put Into 
a platter, first the spaghetti, then the sauce made of the toma- 
toes, then grated Italian cheese; continue layers until all is 
ured. The mushrooms may he omitted. 

—Mrs. Julia Byroni Wimberly.. 

MUSHROOMS AND GAULIFIiOWER. 

Pare the mushrooms, cut off the stems, and divide into fire 
o;- six pieces. Cut the white bloom part of one good-sized 
cauliflower Into pieces, wrap in a cheese-cloth and boll in salt»d 
water halt an hour; drain thoroughly. Cook four or five mush- 
rooms In boiling, salted wat€r for fifteen minutes; drain and 
put Into a deep dish, the cauliflower and mushrooms in layers. 
Season each layer with black and cayenne pepper, butter and 
cream enough to keep them moist. Over the top dredge crumbs 
and bits of butter, and bake twenty minutes. 

DELICATE ONIONS. 

Slice two quarts of sliver or white or Spanish onions, put 
them on to boll In cold water, to which has been added salt 
sud a little baking soda. When they come to a boll throw 
this water off, then add hot water and a little more salt; stew 
until tender, turn in colander and drain In a warm place. 
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When thoroughly drained hare ready In a pan about a tea- 
spoonful of melted butter; put onions in pan and when hot 
add a tableapoonful of butter and tvo or three beaten eggs. 
This will agree with the most delicate stomach. 

BOILED ONIONS. 

Cut off the top and skin them, lay In cold water for one-half 
hour, then put in stew-pan with enough boiling water to cover 
them. Cook fifteen miuutea, drain off the water, cover again 
with bailing water and boll until a straw will pierce them. 
Drain oft the water and add butter, ealt and pepper. 

STUFFED PEPPERS. 

Cut the stem-euds of large sweet peppers and dig out the 
seeds, taking care not to have them touch the sides, or they 
will make the dish too hot. Lay the emptied peppers in Ice- 
cold salt and water for an hour. Have ready a good mince 
of ham, of chicken, of veat or lamb, with bread-crumbs or cold 
boiled rice worked "up with It to. avoid "sogglneas." Season 
with onion Juice, salt, butter and gravy, also tomato Juice If 
you have It. Fill the peppers with this and pack, open ends 
up, in a bake-dlsta or pan. Fill in between them with a good 
gravy ; strew line crumbs over the tops and bake, covered, half 
an hour. Then brown. 

GREEN PEAS. 

Shell them, wash them and let them stand In the water a 
few moments to allow the tiny ones to float on top; skim them 
oil and drain off the water. Pour them In boiling water wen 
salted. They should boll fast to retain their color; half an 
hour wlli be sufficient for young peas. They will have little 
dents In them when done. Drain off the water, add a little 
butter and put them In a covered dish. 

DRIED PEAS. 

Soak several hours in water, pick all defective ones, put 
them in hot water and bolt until tender. Dress with butter 
or boil with pork; salt and pepper to taste. 
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SWEET POTATOES, CANDIED. 

Boil until tender, cut in thin slices, put in layers in a bak- 
ing dish, covering each layer with a generouH eprlnkllng of 
granulated sugar and melted butter. Over the top put some 
extra bits of butter and bake in a moderate oven until clear 
acd rich. Keep covered until half done. 

TO FRY SWEET POTATOES. 

Take large potatoes, peel and slice them one-half an Incb 
tliick, either round or long, salt each piece slightly, fry In hot 
t:tt, turning often. Cook a few at a time, just covering the 
bottom of the skillet, and turning each piece separately. A 
nice dish for breakfast. 

IRISH POTATOES FOR DINNER OR LUNCHEON. 

Take about six medium-sized Irish potatoes, peel and slice 
l:ito thin slices. Let them stand in cold water In a white 
vessel for about an Iiour, changing the water two or three 
times In order to have them white and pretty. Liet them Ijoll 
quickly in a white lined boiler (it takes but a short while for 
tliem to cook after coming to a boil). When tender, drain oil 
the water, and with a silver fork cream them In the same 
vessel In which they were cookd. Add a tablespoonfnl of 
butter, also a generous dash of salt, and when free from lumps 
add a teacupful of sweetmilk, and beat thoroughly until per- 
fectly light and creamy. The creaming must be done while 
they are hot and they must not be allowed to atand in the 
water In which they were cooked, or they will t>e strong and 
not good. After they are thoroughly light, chip into them a 
little parsley and one or two blades of crlap white celery. Pat 
Into a baking-dish and grate over the top a thin layer of 
cheese. Sprinkle over this a thin layer of cracker-crumbs, and 
then dot over with bits of butter. Just before serving time 
run this into a hot oven and allow to brown. Serve hot durios 
the meal. Before pending to the table, garnish with parsley. 
Tbls is an excellent dish to serve with fish at a course dinner. 
— Miss Nora Taylor. 

FRENCH nUSH POTATO BASH. 

Slice two or three ordinary-sized potatoes thick enough to 
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tneb with a little light brown Qour, tbln elices of bacon, a little 
onion, pepper, salt, and hutter the size of an egg. Continue 
in this way until all the potatoes are used. Pour over the 
potatoes enough water to keep them from sticXlng to tbe pan 
(about one-half cupful), and bake slowly. 

CANOES (POTATOES). 

Select large, smooth potatoes, wash and bake thoroughly. 
Cut them in two lengthwise, remove the potato from the skins 
without breaking them. Add to the potato a llttte milk, season 
well with butter, pepper and salt; maah and beat very light, 
then refill the skins. Stand them on the rack of the broiling 
F&n and brown delicately under the gas flame. It is much 
quicker than browning them In the oven. 

CREAMED POTATOES. 

Peel white potatoes and cut into small dice of uniform size. 
Boll until tender, and drain. Make a white sauce of a heaping 
tablespoonful each of hutter and flour, and pour upon these 
when blended with a pint of milk. Stir until thick and smooth, 
put In tbe potatoes, season to taste with salt and pepper, and 
odd a tablespoonful of minced parsley. 

mSjUED POTATOES. 

Take sli or eight medium-sized potatoes, or as many as re- 
Q'llred, even size; bake them In an oven until soft and nice 
[about an hour); remove from oven and put under a damp 
cloth until mealy (about five minutes); then cut ofC the tops 
of each one (about two Inches), and with a small spoon take 
out the Interior of each potato, being careful not to break the 
outside. After all have been cleaned out, wash them in an 
earthen bowl, season with salt, pepper and a piece of butter; 
boat up light with milk that has been previously scalded; 
t^ien All the potato shells evenly. After all liave been fllled, 
brush the top of each one with a beaten yolk of an egg and 
place in a pan, to stand erect; put In a quick oven for ten 
minutes, till a golden brown; when done, are delicious for 
luncheon served on a bed of cress. 
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BROWNED POTATOES. 

Boil the potatoes for twenty minutes, drain and Blip them 
into the pan in which your beef is browning, Oiok twenty 
minutes, turning; once, and adding salt and pepper at the last. 
Serve them on the platter surrounding the meat. 

STUFFED POTATOES. 

Thoroughly wash medium-sized potatoes and from one end 
cut a thin slice so they will stand; from the top cut a thicker 
slice to be used as a cover. With an apple corer, make a hole 
nearly to the bottom and All the c&vlty with finely chopped 
biicon, place the "covers" on again, and bake In a hot oven. 
This makes a dainty and unlQue dish for luncheon. 

LTONNAI9E POTATOES. 

Cut one pint of cold boiled potatoes Into dice and season 
with salt and pepper. Fry one scant tablespoontul of minced 
onion in one heaping tablespoonful of butter until yellow. 
Add the potatoes and stir with a fork until they have absorbed 
ail the butter, being careful not to break them. Add one 
tablespoonful of chopped parsley and serve hot. One table- 
spoonful of vinegar heated with butter gives the potatoes a 
nice flavor, — Mrs. S. S. Sweet. 

POTATO CROQUETTES. 

Beat together the yolks of four eggs until light, add to one 
quart of freshly mashed potatoes, mix well and add four table- 
spoonfuls of cream, one teaspoonful of onion Juice, one-half 
tablespoonful of butter, two tablespoonfuls of finely chopped 
parsley, and salt and pepper to taste. When thoroughly mixed 
stir over the fire in a sauce-pan until the mixture leaves 
the sides of the sauce-pan. Set aside until cool enough to 
handle, form Into croquettes, dip each Into beaten egg, roll in 
fine bread-crumbs, fry golden brown In a kettle of smoking 
hot fat and drain on unglaze'd paper before sending to the 
table. 

IRISH POTATOES AU GRATIN No. 1. 

For one and one-half quarts cooked and chopped potatoes 
make sauce as follows: . Melt two tablespoonfuls butter in a 
sauce-pan, add three tablespoonfuls of flour and pour In grad- 



uiilly one pint 61 milk, stirring conatantir. When thickened 
and smooth, season with a teaspoonful of salt an^ paprika or 
cayenne. Add two-thirds cup grated cheese and mix gently 
with potatoea. Place in baking-dish, cover with one-third cup 
or cheese, and brown the top. 

IRISH POTATOES AU GRATIN No. 2. 

Boll Irish potatoea (four large ones) until done, chop into 
cubes and pour the following sauce over them: Two tablespoon- 
fuls of butter, one teaspoonful of lemon juice, one teaspoonful 
of onion juice, one cupful and a half of sweet milk (or cream), 
one-half teaspoonful of salt, pepper, and two tahleapoonfula of 
flour. Heat batter, heat part of milk, saving out enough to 
make a paste with flour stirred in a cup. Dip up hot milk 
until the mixture in the cup Is past all danger of lumping; 
then pour It with hot butter and seasonings into the hot milk. 
Drop In a sprig of parsley and stir until thick. Remove para- 
Icv and stir this aauce In potatoes, placing a layer of this mix- 
ture In a baking-pan. Grate cheeae over this plentifully and 
alternate layers until dish is full. Bake until cheese is brown 
on top, and serve hot. 

IRISH POTATOES AU CRATIK No. 8. 

Put on to boll four or five large Irish potatoes; when done 
chop in pieces the size of the end of your thumb. For the 
sauce, heat two tablespoonfuls of butter, one-half teaspoonful 
ol salt, a tiny pinch of red pepper, one teaspoonful of onion 
juice, and one cupful of rich milk. While this Is heating atlr 
in a cup two tablespoonfuls of sifted flour with a quarter of a 
cupful of milk, until a smooth paste, and put Into this a 
spoonful at a time, stirring vigorously aome of the heated 
sauce. When the cnp la almost full pour contents Into the 
heated sauce and stir on a good fire until slightly thick. Mix 
this with the chopped potatoea. Then place a layer of this 
mixture Into a baking-pan. Grate a goodly auantlty of cheese 
over it. Next another layer of potatoes, then' another layer of 
cheese until the pan is full and the cheese on top. Place pan 
In stove, let it heat through and the top layer of the cheese 
melt and brown a little. This is ready for serving and is a plenty 
for six or eight people. 



3.n.iized by Google 



VEGETABLES 



IBISH POTATOES AU eXATIit Ko. 4. 

Wash and boil four large Irish potatoes; wben nearly done 
peel and cream wlih two tableapoonfuls of butter and one-half 
pint of cream, or more, to make quite soft. Place a layer of 
this In a baking dish and a layer of grated cheese, nest a layer 
of the potatoes aud sprinkle with a few bits of butter, and 
bake a light brown. Serve hot. 

BAKED POTATOES WITH CHEESE. 

Select large Irish potatoes and bake; when done, slice in 
half, take meat of potato from shell, mix with little salt, pepper 
and grated American cheese. Put back in shell, putting batter 
on top, and bake light brown. 

MASHED POTATOES WTTB CHEESE SAUCE. 

Boll the potatoes and mash them; to each half dozen large 
ones add one tabiespoonful of butter, pepper and salt to taste, 
and half a cup of milk. Form into conical shapes by using 
an Ice cream scoop (or smalt cups, first rinsed with cold water, 
will answer), and set on a platter in the oven to keep hot. 
(Leave the oven door partly open so they will not dry.) While 
the potatoes are boiling, make the following sauce: Melt one 
tabieapoonful of butter in a double boiler, add one tablespoon- 
ful of flour and thoroughly blend. Add a cup of hot milk and 
season with a dash of paprika and salt to taste. When this Is 
smooth, stir In a cup of good cheese which has been run 
through the meat chopper. In a short time the cheese will be 
melted and the sauce may be kept hot in the double boiler 
until the potatoes are ready. Send the potatoes to the table 
on the hot platter and the sauce in the gravy boat, that each 
may use as much or little as he chooses. This dish Is particu- 
larly good with broiled steak. 

BOnLED HOMINV. 

One cup of hominy (fine), four cups of boiling water, one- 
lialf teaspoonfui of salt. Cook all Ingredients, stirring occa- 
sionally, for one hour. 

MEXICAN BICE. 

Take a pint of any strong vegetable or meat stock, and mix 
with it four tableapoonfuls of whole rice; add a tabieapoonful 



of chopped green pepper, a peeled tomato or talf a. cupful of 
cf.nned tomatoes, and onion finely Bhredded, a tabiespoonful oF 
butter, a ball teaspoonful of salt, and a half teaspoonful of 
powdered chile pepper or paprika. Put all in a small stone 
Jar, cover with Ud and bake In a bIov oven for two houre. 

TO BOIL BICE. 

Pick out all discolored grains and wash It well in two waters. 
Put one pint of rice In a bright stewpan, ponr over two quarts 
cf bqlllDg water, boll uncovered and without stirring, until the 
water has evaporated; move It back to the back of the stoTe. 
t'lss it up lightly with a silver lork. It should be dry and 
every grain stand out distinctly. Serve hot with salt and 
pepper aa a vegetable; or put in a mold, serve cold with sugar, 
spice and cream for tea. It is nice sliced, rolled in flour and 
fried for breakfast; made Into custards, battercakes and 
waffles. Toasted rice Is a nice breakfast dish. Cut In slices 
one-half inch thick and lay between a double wire toaster and 
toast. The rice must be cooked the day before for these dishes 
and put Into a dish. Turn It out of the dish when ready to 
use, and cut into slices. 

BOILED RICE. 

One cup of rice, two and one-half cups of boiling water, one 
teasponful of salt. Add rice a few grains at a lime, so as not to 
stop the boiling; boil rapidly one-half hour. When grains are ten- 
der, drain in colander and pour boiling water over rice to wash 
starch from grains. Serve immediately. 

RICE CROQUETTES. 

Cook half cup of rice in milk over boiling water until ten- 
der, and the milk Is almost all absorbed. Add one tablespoon- 
ful of butter, one-half teaspoonful of salt, a little white pepper, 
one beaten egg and some finely mlied parsley. Spread out on 
a plate to cool and when it can be handled, roll Into shape, 
dip in bread-crumbs, beaten egg and crumbs again. Fry In 
hot fat, drain well, garnish and serve. 

RICE A LA JAPANESE. 

Wash one cup of rice thoroughly. Have ready large kettle 
o' rapidly boiling salted water over a gas burner. Sprinkle 



the rice In slowly so as to Interfere as little as poseible wltb 
the boiling. Do not let the water boll away, but add more hot 
water It necessary. Adjust the flame so that the water will 
Loll steadily. The rice will cook in twenty-five or thirty min- 
utes. Turn It Into a colander and stand In the oven for five 
minutes to dry. Rice cooked in this way will be white and 
dry and the grains separate from each other. 

SUCCOTASH. 

Boi! butter-beans shelled, in salted water ; add as much green 
com, cut from tlie cobs. To one-half gallon of the succotash add a 
paste made of two tablespoonfuls of flour, season with salt and 
butter. Succotash may be made with dried beans (soaked sevetnl 
hours before cooking), canned or dried com. 

SPINACH No. 1. 

A peck of spinach Is needed for a family of alz. Pick oO 
nit the stems, using only the leaves. Set to boil in boillog 
water, adding salt: boll for about fifteen minutes, drain thor- 
oughly and chop floe. Heat some butter In sauce-pan, rob a 
teaspoontul of flour In it, add salt and pepper, grate In a amall 
onion, add some soup stock or meat gravy. Put the spinach 
in the Bauce. Garnish top of spinach with hard-lwlled eggs. 

SPINACH No. a. 

Wash half a peck of spinach thoroughly and ixiok tn Its 
own moisture fifteen minutes. Drain well, chop fine and sea- 
eon with salt and pepper, a little butter and one or two beaten 
eggs. Pack closely In a butfered bowl ana cook in hot water 
tv/enty minutes. Turn out on plate, sprinkle with powdered 
yolks of hard-cooked eggs, and arrange strips of the white on 
sides. Garnish with triangles of buttered (oast. 

CREAMED SPINACH. 

Wash the spinach thoroughly and put in a kettle with no 
water except the moisCure that clings to the leaves. Cover 
and cook until very tender. Drain and chop very, very fine, 
then whip light with a tablespoonful of butter and three table- 
spoonfuls of cream. Beat until you have a soft green nuf.s. 
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return to the sauce-pan, seaeon to taste, stir steadily until 
very hot, and serve on a hot platter garntslied with trlanglee 
3f thin, dry toast. 

TO OOOK SALSIFY, 
Wash the roots of salsify, or vegetable oyster as. It Is also 
called, to remove, loose dirt, then scrape thoroughly, throwing 
Into water as quickly as scraped that the white roots may not 
become discolored. Cut into inch lengths, place In a sauce- 
pan, cover with boiling water, add a little salt and boll until 
tender when tested with a fork. Drain and the salsify is 
ready to be finished In any way. 

BUTTERED SCLSIFY. 

Melt a spoonful of butter in a sauce-pan; add a pint of 
boiled salsify sliced or cut fine, and heat without browning, 
adding salt and pepper to taste. Serve as soon as heated. 

CREAMED SALSIFY. 

In a sauce-pan melt one tablespoonful of butter and one of 
flour. Add half teaspoonfut salt, one-quarter leaspoonful white 
pepper and one cup of hot milk, stirring until smoothly thick- 
ened. Add pint of cooked and diced salsify, cut in half-lhch 
pieces, and almmer for Dve minutes. For a scallop or au 
gratln, turn ths creamed mixture Into a deep buttered dish, 
sprinkle thickly with stale bread-crumbs moistened with a 
little melted butter, and brown in a quick oven. 

SAISIFY FRITTERS. 

Scrape, boll and drain tha salsify, then rub through a colan- 
der or sieve. Measure, and to one pint add three well beaten 
eggs, salt and pepper to taste, four tablespoonfuls of milk 
and four tablespoonfuls of flour. Have ready a deep keETTe 
p:.rtly filled with smoking hot fat. Drop a little of the mix- 
ture into this, mtriding it with two spoons. If It breaks or be- 
comes fat-soaked, the roiztnre Is too thin and needs more 
flour; if tough and BtlS, add a little milk. When It pnlfs into 
a llttte light ball that la dry and tender when broken open, 
the mixture is of the right consistency, and the fritters may he 
made with small tablespoonfuls of the batter, cooking them 
until well browned; this will take from three to («ur minuter 



TURNIPS. 

Take off tbe thick skin from the outside and boll tbe tumlpa 
gently one hour and a half. Tr; them with a fork, and when 
quite tender take them up and mash In a colander, pressing' 
out all of tbe water: season with pepper, salt and a little 
butter. 

STEWED TOMATOES. 

Mince a quarter of a small onion and put with the toma- 
toes over tbe fire. Cook, after tbe boll la reached, fifteen min- 
utes. Add then three tablespoonfuls of dry, fine crumbs, & 
tubleapoonful of butter, and salt and pepper to taate. Stew 
gently for five minutes more, stir In a teaspoonfnl of suEor 
and pour Into a deep dish. 

TOMATOES SURPRISE. 

Feel and chill round tomatoes of even size; when firm cot 
them in halves and scoop out the centers; in each one break a fresh, 
uncooked egg without breaking the yelk, dust with salt and 
pepper and cover first with a spoonful of thick white sauce, 
then with grated cheese; put In a hot oven and cook till the 
egg is set. 

FRIED TOMATOES WITH GREEN PKPPBR6. 

Put in a saute-pan one tablespoonful of butter; when hot 
ti;rn Ih one-balf of a green pepper minced fine together vlfC 
cne tablespoonful of onion. When cooked tender, put them 
on a hot dlsb: put a little more buttei'in tbe pan and saute 
thick slices of tomato salted slightly and rolled in corn meftl 
or crumbs. Fry on both sides and place on a serving diah". 
Cover with butter, put under the fire for a moment or In k 
hot oven, and serve with the pepper and onion dice as a 
garnish. 

BAKED TQMATO TOAST. 

Take a pint of tomatoes, with pepper afid salt, and cook 
gently for fifteen minutes. Rub through a colander and re- 
turn to the fire. In another sauce-pan heat a cupful of milk, 
wUb a tiny bit of soda. Add two teaspoonfuls of butter cnt 
up In flour, and stir for one minute. Put a teaspoonful of 
sugar with the tomato. Take from the Are and mis with the 
belling milk. Pour at once upon slices ol cruatless bread 
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toasted and dipped Into balling salted water, then buttered 
and packed Into a puddlnE dlBh. Cover and bake tor ten>mln- 
ctea. It Is palatable and wholesome. 

TOMATO OMELEnTR 

Take one cnp of canned tomatoes chopped fine, stew for ten 
Fiinutes with b. teaapoonful of onion Juice, one saltspoonfnl of 
salt, a dash of red of black pepper, and one thick soda cracker 
rnlled fine. Beat three esEs very itEbt, yolks and whites 
separately. Remove the tomato from' the fire, and when parTlj 
cooled add the yolka of the esgs, stir thoroughly, then mix In 
the whites llshtly and quickly. Four the omelette at once into 
a frying-pan. In which half a tablespoonful of butter has been 
heated very hot. Turn the fiame down very low, so that the 
omelette will have time to rise before It is too brown on the 
bottom. Fold over and serve on a hot dish garnished with 
triangular-shape pieces of toast. 

TOUATOES AND NUTS. 

Stew two cups of tomatoes with one cup of chicken stock, 
or the gravy left from a chicken fricasse, allowing It to Sim- 
mer for half an hour. Stir a tablespoonful of Hoar moistened 
with a little of the stock when first put on to cook. Strain the 
liquid at the end of half an hour and set aside to cool. When 
ready to serve, reheat and add half a cup of English walnnts 
coarsely chopped, a little. salt and pepper, a teaspoonful of . 
butter, and one well beaten egg; simmer for a minute and 
pour over small squares of buttered toast laid upon blanched 
lettuce leaves; In the middle of each portion add a teaspoonfnl 
of salted whipped cream, placed on top, and serve immediately 
while piping hot. 
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ENTREES 

CRMAMED BRAINS. 

Take two sets of brains, plunge them In hot water, and re- 
oibve the thlD akin; put them In a white cloth bag and boll 
until tender, then break them apart, taking care not to maah 
them too much. Chip up several blades of celer? and eight 
or ten mushrooms into this, then stir in a well beaten egg. 
Make a cream sauce by allowing a heaping tablespoonful of 
butter and one of flour to melt together In a double boiler; 
when thoroughly blended add a pint of Bweetmllk and stir 
constantly over Are until the sauce Is the consistency of thick 
cream. Stir this into the brains, and season to taste with salt 
aud a little cayenne pepper. Put Into the baking dish, sprinkle 
over the top with cracker-crumbs and dot with butter. Bake 
a light brown and serve hot 

— Mfs. Btta Myers Cubbedge, by Mrs. Lula Taylor Hooser. 

CRGAMin) MVBHBOOHB. 

Pare twenty mushroom buttons and put them In cold water 
with the Juice of one lemon. Take them from the water and 
put them Into a stew-pan with Just enough boiling, salted 
water to prevent burning, and stew until tender. Thicken on© 
tcacuptul of sweet cream with one teaspoonlul of flour, boll, 
and while belling add one tablespoonful of butter and one Bolt- 
spoonful each of black and cayenne pepper. Turn the mush- 
rooms Into the hot cream, boll one minute and serve In a hot 
dtep dish. A little more lemon Juice may be added the last 
tblQg. 

BAKED KTUSHROOMS. 

Cut oC the stems and remove the skins of ten la^e mush- 
rooms. Lay eight of them Inside up In a baking tin. Chop 
the other two, also one sllver-sklnned onion as finely as possi- 
ble; add one-half teaspoonful each of salt and black pepper, 
aud one-half saltapoonful of cayenne pepper, and try In butter 
until a light brown. Fill the eight mushrooms evenly with 



the mixture and dredge the tops thickly with bread-crumbs, 
dotted over with bits of butter. Bake in a hot oven until the mush- 
rooms are done and tender. Serve hot. 

BRAINS 'WITH MUSHBOOMS. 

Two sets of brains to one can of mushrooms, two tablespoon- 
luls ot Hour, two tablespoonfuls of butter, one pint of cream, 
cayenne pepper to taste. Make cream sauce. To this add 
bialns, which have been boiled in a. sack for about two hours, 
add mushrooms. If desired, add one-half wine-glass of sherry. 
— Miss Sarah Grove Hall. 

CMEESE OMBLETTE. 

One-half tablespoonful of butter, eight eggs, one quart of 
milk, three cups of grated cheese, two cups of bread-crumbs. 
Suit, pepper and mustard to taste. One-half teaspoonful of 
yeast powders. Beat the yolks well. Add'the cheese and 
bread-crumbs and butter, gradually stirring In the milk to 
prevent lumping. Add mustard, pepper and salt to taste, then 
add whites of eggs well beaten. Lastly, the yeast powder. 
Bake in well buttered baking-pan in a quick oven. 

TOMATO UAUOE. 

One cup strained tomatoes, one bay leaf, sprig of parsley, 
tew grains of pepper, one-fourth teaspoonful of salt, one tea- 
spoonful of sugar, few drops of lemon juice, one tablespoonful ' 
of butter, one tablespoonful of fiour. Heat tomatoes and 
seasoning, put butter in ch'^flng-dlsh ; when bubbling hot, add. 
the flour and then the tomatoes and seasoning. 

CHEESE ENTREE. 

One slice of Roquefort cheese and butter the size of a wal- 
nut. Mix thoroughly and make a thin paste with three or four 
tabtespooufuls of fruit juice. When of a good spreading con- 
sistency, spread It over slices of russet, Northern spy, or other 
tart apples, and serve chilled. 

CHEESE SOITFFXJQ No. 1. 

Orate cheese, and crush broken and dried bread and crust 
li>to fine crumbs. There should be two cupfuls of these crumbg 



to one cupful of cbeese. Wet the crnmba with two cupfnls of 
siieetmilk. In which has been dlBBOWed a bit ol soda do larger 
tv^aD a Lima bean. Beat two egga llsht, yolka and whites 
apart; whip the yolks into soaked bread-crumbs with one 
tebleapoontui of melted butter. Season with salt and a dust 
ol cayenne pepper; add the well beaten whites deftly and 
Topidly. Bake In a greased pnddlng dish in a brisk oven, 
keeping the dleh covered until the souffle has pulte3 high and 
is crusty on top. Then brown lightly, and serve at once. 

— 'Mrs. Fannie Holt Thomas. 

CHEESE SOUFFLE No. 2. 

Two tablespoon fu Is of butter, one heaping tahlespoonful ot 
flour, one-half cupful of milk, one cup of grated cheese, three 
eggs, one-half teaepoonful of salt, a speck of cayenne. Put the 
butter In a sauce-pan and when hot, add flour and stir until 
smooth, but not browned. Add the milk and Beaaonlng. Cook 
two minutes, then add the yolks of eggs well beaten, and tbe 
cheese. Set away to cool; when cold, add the whites, beaten 
tij a stiff froth. Turn Into a buttered dish and bake from 
twenty to twenty-five minutes. Serve the moment It comes 
frcm the oven. The dish in wblch this Is baked should hold 
a quart. An escallop dish is the best. This Is a palatable 
entree, which I have often tried with Buccess. 

— Mrs. Emma Wise Hall. 

CHEESE SOUFFliE No. 3. 

One tablespoonful of butter, one tableapoonful of flour, one- 
half cup of sweetmllk. Boll until this thickens, then add two 
t.iblespoonfuls of grated cheese and a little salt. The mixture 
is then taken from the fire, and the yolks of two well beaten 
eggs are added, then the whites, beaten to a stiff froth, are 
stirred lightly Into the mixture. The whole Is now poured 
into a buttered pudding dish and set In a hot oven to brown 
thoroughly. Serve at once. 

PEPPERS AND EGOS. 

Select green peppers of uniform size; cut peppers in two, 
lengthwise, remove the seeds and rinse well. Place In kettle 

of boiling water ten minntes; remove and drain well. Line each 
half with buttered crumbs and grated ham. Break an egg carefully 



into each half, place a tiny bit of butter on lop of each one, and 
dust with salt and pepper. Bake until the white is set, and serve 
hot on round, buttered toast. 

— Mrs. Motile McGoolrlck Hudson. 

EGG CROQUEirrES. 

Put half a dozen eggs In a eauce-pan, cover th^m with cold 
wcter, heat and simmer for an hour. In tbe meantime, put 
one pint of milk over the Are to scald; rub together to a paste 
two tablespoonfuls of butter and four tableapoonfula of flour. 
Drop this paste Into the scalded milk and stir slowly until It 
is> dissolved and the mixture thickens. Cover and cook for 
Gve minutes, then ieason with one teaspoonful of salt, 'ohe- 
half teaspoonful of paprika, a dash of cayenne, one teaspoon- 
ful of onion juice and a suspicion of mace. Take from tlie 
file, add one heaping tablespoonful of cliopped parsley and the 
hard-bolted eggs cut in small pieces. Spread out on a buttered 
dish and set away until cold. Dip the hands lightly tn flour 
and shape the mixture Into small croquettes; use as little flour 
as possible, only just enough to keep it from sticking, or the 
creamy consistency will be lost. When all are shaped, dtp 
t!>em Into slightly beaten egg, roil in flne dry bread-crumbs 
and immerse In smoking hot fat until golden brown. Drain 
on unglazed paper and serve with cream or tomato sauce. 

EGO CUTLET. 

BotI half a dozen eggs for at least twenty minutes; shell 
BLd cut them into lengthwise slices; when perfectly cold, dip 
each slice Into beaten egg seasoned with salt and pepper; then 
cover completely with bread-crumbs in which has been mixed 
a little minced parsley. Fry these cutlets in hot fat, eulBcl- 
ent to float them : arrange on a hot dish with slices of grilled 
or panned tomatoes, and serve with bechamel sauce. 

fricassee: egos. 

Hard-boil six eggs; put two level teaspoonfuls of butter In a 
Biiuce-pan; when melted, add two cups of flonr, and stir until 
smooth. Add a cup of gravy or stock. Season wltli salt and 
pepper to taste. Add two minced mushrooms; cook for flre 
minutes In the sauce If they are canned. If fresh cook them In 
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tbe butter before the flour goes in. Wben the sauce la made 
Bllce tbe bard-bolled eggs and add tbem to tbe sauce. Let tbe 
B&uce boll up once and serve. 

SCALLOPED EGGS. 

Moisten a cup of etale bread-crumbs wltb cream or rich 
milk; put a layer In the bottom of a buttered dish, cover with 
a larer of sliced hard-boiled eggs; lajr over hits of butter; 
season with white pepper and salt. Continue until the dish 
1;; filled; cover the top with fine bread-crnmhs moistened with 
butter, and set in the oven to brown. Serve with cream saace. 

EGGS TVITH CEEMBX. 

Stew two cups of celery, cut into small pieces; drain and 
with a cup of tbe water In which it was cooked, two IwtA 
tablespoonfuls of butter and two of flour, make a white sance; 
season to taste wltb pepper and salt; add the celery and keep 
hot over boiling water, while you poach six or eight eggs to 
a "film" in water kept just below the boil. Add half a tea- 
apoonful of salt and a tablespoonful of vinegar to the water: 
spread the stewed celery on a hot dish, lift out tbe eggs care- 
fully, drain and place on the celery "mattress." Gamlsli tbe 
dish with pointed bits of toast and parsley. 

EGO TERRAPIN. 

Boll hard six egga and cut Into bits; add six ollvea chopped 
One. Cook until thick. One cup of cream wltb beaten yolks 
of two eggs; drop eggs and olives Into this mixture and let It 
boll gently tor a few seconds. Add a large spoonful of sherry. 
You can serve In green peppers or in Individual dishes. 

— Miss Sarah Drove Hall. 

TERRAPIN CHICKEN. 

Prepare chicken same as for salad. Put in a stew-pan with 
one gill of bolltng water, then stir together perfectly smooth 
one-fourth cup of butter, one teaspoonful of fiour, the folk of 
one egg, and add to chtcken half at a time, stirring all well 
together. Season with salt and pepper. Let simmer ten mln* 
utes; add one gill of Madeira wine. Serve hot. 

— Miss Madge Patterson, by Mrs. Hadge Roberts BUlr. 
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WAIiMTTS A liA. OBEfilB. 

Blancb a pound of English walnuts, keeping tbe halves as 
perfect as possible, cook slowl7 for twenty mlnntes In a well 
seasoned white stock, or In water that contains a bay leaf, a 
small slice of onion, a stalk of celery, a clove, wSIte pepper 
and salt, celery salt and paprika. When the Duts are tender, 
drain und cover with a rich cream sauce. Serve in a deep 
vegetable dish and garnish with parsley. 

BOO TI MB ATjS. 

One cup of milk, four eggs beaten together (beat well), 
pepper and salt to taste. Use tlmbal molds; grease well and 
fill nearly to top. Set molds In pan of boiling water Inside 
stove. Moderate oven takes nearly three-quarters of an hour. 
Serve with thick, hot cream sauce. 



3.n.iized by Google 



3.n.iiffid by Google 



3.n.iiffid by Google 



3.n.iiffid by Google 



3.n.iiffid by Google 



CAMAPES AND SANDWICHES 



CANAPES AND SANDWICHES 

HAM BAHDWICHES No. 1. 

Slice breaa »ei>y thm and bott.r the Inner «W«« «' ««* 
!ll«. P1.0. bet.ee'S! »o ol the hutt.r.a .Uce.. thin .uee. ..I 
cold boiled hum, .prh«d »l'h « aoarler ol a teaipoonlnl ol 
mixed muBtftrd, ir muafiVd 18 desired. 

HAM SAltoWIOBKS No. S. 

Orate well-cooked h.tn oXand mli It to a .moot! t^K 
>vuh muetard, color, eeed or ol5l a Torj litOo ansar, popper. 
vlneBar, melted hatter or oil™ oX ^"" '"^"'' "" !!" 
thin and .pread thl, mixture on eac\""=«i ">' carefulU. trta 
the end. and tie with rlbbom,. ColV »»■""'' '°°^' °*° " 
used In the same way. ■ 

Chop rare cold roast beef very fine, t!t'°K care lo use onlr 
the lean porUons of the meat. Sprinkle .fltt^ """^ ^'"' '^^^^ 
Mix and make Into sandwiches with thinly sllM* graham breaa. 

lONGUE SANDWICHES. ^ j 

Make a dreBsIng of one part mustard and Ave pS^.v ftjA 
aud add salt and pepper to taete. Butter the bread ^L^jHT 
dressing and lay between the slices thin slices of cold ^i^^f ' 

CHICKEN SANDWICHES. ^H 

One can boned chicken chopped fine, with stulted ollvea ^H^ 
seasoned highly; mix In some mayonnaise dressing until lu^H 
ttire iB soft like paste. Cut bread any desired shape; put i^B 
letluce leaf; spread some of the chicken on with mayoniuiis^| 
a lettuce leaf on top and a slice of bread. 1 

BROWN.BBEAD SANDWICHES. 

Cream butter until of spreading conslateocri with Bnely 
chopped onion and a little horseradish and spread on thla 
slices of brown bread for a tasty sandwich. Hucb liked by men. 
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BAI/riMORE SANDWICMES. 

One tableapoonlul of cream, about four tiCbleapoonfuls of 
niByonnalae sauce, a cucumber, white bread, oae teaspoonful 
of grated horseradish, fresh butter, and tongue, ham or chicken 
are the IngredlentH that will be required. Cut the bread Into 
very thin slices, lightly butter them and thin ont the crnBtsI 
Pee] the cucumber and cat some of It into short, thin ehreda, 
and prepare the tongue, ham or chicken in the same way. 
Whip the cream, then add it and the horseradish to the mayon- 
oalse, and season It carefully. Spread a layer of this mixture 
on a slice of bread and butter, and lay some of the shredded 
cucumber and meat over It, then cover It again with the may- 
ortoaise. Lay another slice of bread and butter on the top, 
and cut the slices any shape that is liked. 

swi:etbread sanbwioheb. 

Put cold boiled sweetbreads through a potato sllcer, moisten 
«lth half as much whipped cream, season with salt, cayenne 
FL'pper and lemon juice. Spread on thin slices of buttered 
bread, and cut In fancy shapes. 

EGO SANDWICHES No. 1. 
Mash the yolks of hard-boiled eggs to a powder, moisten 
vlth olive oil and a few drops of vinegar. Work to a paste, 
add salt, pepper and French mustard to taste, with a drop or 
two of tabasco sance. Now chop the whites ol the eggs as fine 
aa possible (or until they are like a coarse powder), and mix 
them with the yolk paste. If more seasoning is necessary, add 
1^ before spreading the mixture upon sliced graham bread. 

EGG SANDWICHES No. SL 

Break a hole in the ends of six eggs, drain off the whites, 
and set the yolks still In the shells in a hot oven tor twenty 
minutes. Remove from the shells and rub fine with two taMe- 
Hpoonfuls of butter (melted), one teaspoontut of lime Jnlce, 
salt, white pepper and tabasco to taste. When well mixed, 
Bdd two tablespoonfuls of grated cheese, work smooth, and 
Bpread on thin, well-buttered bread. Either capers or shred- 
ded olives may be dotted over the ^read surfaces, or dry 
DiuBtard can be sprinkled on them. With olives, salad oil 
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may take the place ot butter. A yarlant U td chop a cncnmber 
and onion ptckle very fine, and mix them through the esgs 
before spreading. 

OHBE8E AND EGG SANDWICHES. 

Qrate rich soft cheese and to each cupful add the yolks of 
three hard-boiled egga; rub to a powder; season with cayenne 
and salt and mix to a paste that will spread nicely with creun 
or melted butter. Cut tUa slices of bread and make yotir 
sandwiches. 

CHEESE AND IjETTUCE SANDWICHES. 

Slice Boston brown bread very thin, butter lightly and 
spread with Neufchatel or with cottage cheese. Have ready 
ctlsp lettuce leaves, dip each In a bowl of French salad dreas- 
lug, then lay on the buttered brown bread. Press another 
slice of buttered brown bread on this, and the sandwich la 
ready. These sandwiches must be kept moist until li is time 
to serve them. 

CHEESE AND NT!T SANDWICHES. 

Take equal parts of grated cheese and English walnuts, 
pounded to a meal, and moisten with thick cream. Eleason to 
taste, and spread between thin slices of buttered bread. 

NUT SANDWIOHIS. 

A dainty nut sandwich Is made ot grated unsweetened choco- 
lute, moistened with sweet cream, and then stirred thick with 
chopped walnuts and pecan nuts. Spread between slices of 

buttered white bread, and after pressing together cut into 
rounds, using a biscuit cutter, and then roll tn powdered sugar. 

PEANUT SANDWICHES. 

Shell and skin freshly roasted peanuts and roll them to fine 
crumbs on a pastry board. Add salt to taste, and mix the 
powdered nuts with enough fresh cream cheese to make a 
paste that can be easily spread on unbuttered bread. Keep 
In a cold, damp place until wanted. 
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OUTE SQVABBS. 

Chop fine and ponnd to a pulp two dozen olives and one- 
balf of a cupful of crisp celery. Add to It one^lghth ol. a 
tcaspoontnl of made mustard, one teaspoonful of tomato 
catsup, two tablespoonfuls of cracker dust and one cupful of 
mayonnatse. Cut the crust from a loaf of brown, or entire 
wheat bread, spread the end of the loaf with a Itttle of the 
mixture and cut off a thin slice; continue until yon bare suffi- 
cient. Put the slices together as sandwiches and cut In three- 
Inch squares. 

COIiD FRIED OY8TEB SANDWICHES. 

Cold fried oysters are the basis of a very appetizing luncheon 
sandwich. Use slices of rye bread thinly buttered and flatten 
oysters with broad knife, putUng dash of mustard on each. To 
haye them look especially dainty, wrap each finished sand- 
'wlch In waxed paper. That Is the way they are served and 
sold at noon time in one of the largest oSlce hnlldtngs In New 
York, where the coming of the little old woman with her white- 
covered basket of freshly made "cold fry sandwiches" Is hailed 
with delight by scores of busy lawyers and others to whom 
even lunch time la too precious to squander. 

SARDINE SANDWICHES No. 1. 

Wipe the fish, skin, take out the backbone, and rub to a 
smooth paste with a little huttor and lemon Juice. Add a 
dcsh of cayenne or a few drops of tabasco sauce, and spread 
between thin slices of brown bread. 

SARDINE SANDWICHES No. 2. 

Sardine Sandwiches may be made with bread or crackers. 
Drain oft the oil, lay the sardines on soft paper to absorb all 
the oil possible. Pick over with silver knife and fork, remov- 
ing the bones, etc., and mincing fine. For a box of sardines, 
use the juice of a small lemon, and one or two teaspoontuls 
of melted butter, a speck of cayenne pepper and salt. Some- 
times the mixture Is rubbed through a sieve, hut that Is not 
necessary In every case. Spread the bread or crackers with 
this paste. Oil would be preferred to melted butter by many, 
and sometimes a slice of ripe tomato Is put in each sandwich. 
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BARDINB CLUB SANDWICHES. 

For tbose who enjoy late suppers after the play, this spe- 
claltr served at a hotel la good enough to try at home. There 
are the usual triangles of toast, two of them, between which 
Is the lettuce leaf, the slice of chicken and the slice of bacOn, 
bnt there Is also a boneless and skinless sardine, split open 
and laid under the upper piece of toast next to the chicken. 
Tt ban a thin spreading of mayonnaise, but those who find this 
tco rich for the midnight meal may order It without Uie may* 
onnaise. 

OANAFEB. 

Reserre canapes for cool weather dinners for a first course. 
T<et the relish they offer appear in no other course of the meal. 
Use for the foundation bread that Is two dajrs old. It may be 
toasted or fried crouton fartiion, though it is best to butter 
lightly and set In a hot oven to browo delicately. Cut the 
bread oblong, diamond shape, in rounds, or with a cutter that 
has a fluted edge. 

SAIUIINE! CANAPES No^ 1. 

For sardine canapes, toast lightly diamond-shaped slices of 
stale bread. Spread with a sardine mixture made as follows: 
Skin and bone six large sardines, put them in a bowl and rub 
to a paste with a silver spoon. Add two tablespoonfnls of 
lemon juice, a few drops of Worcestershire sauce, a dash of 
paprika, two teaspoonfuls of chopped parsley and four table- 
spoonfuls of creamed butter. Qarnish with a border of whites 
of eggs, finely chopped, and on top scatter shredded olives. 

SARDINE CANAPES No. 2. 

Cut brown bread In circles, spread with butter, and heat In 
the oven. Pound sardines to a paste, add an equal amount of 
finely chopped, hard-boiled eggs, eeason with lemon juice and 
Worcestershire sauce. Spread on the circles. Qarnish each 
canape In the center with a circle of hard-boiled white of egg, 
capped with a teaspoonful of hard-boiled yolk. 

LOBSTER CANAPES. 

Shape the bread with a fluted cutter and toast It. Chop one 
flip of lobster meat, season with salt, paprika and len^on Juice. 
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Moisten w4tli a -thick white sauce. Spread this mixture, round- 
ing it slightly like a meringue on the bread, cover witli 
creamed butter Into which a small portion of wnite off egg has 
been worked, sprinkle with grated cheese, and brown deli- 
cately In the oven. Use crab or shrimp Instead, If desired. 

OHEESG CANAPES. 

For cheese canapes sprinkle the toast thickly with grated 
cheese, well seasoned with salt and paprika. Set In a hot 
even antil the cheese melts, and serve immediately. 

GRAB CANAPES. 

Cut bread In slices one-quarter Inch thick, three inches long 
and one Inch and a half wide. Spread with butter and brown In 
the OTen. Mix one cupful of chopped crab meat, one t^aapoon- 
ful of lemon Juice, two drops of tabasco sauce, half a teaspoon 
of salt, a few drops of onion Juice, and two tablespoonfuls of 
olive oil. Mark the bread diagonally In four sections and 
spread them alternately with melted cheese and crab mixture. 
Separate sections with finely chopped pimento olives. 
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PASTRIES 

PA8TBT BEMABKB. 

Pastry should be baked 'In a quick oven, not howerer faot 
enough to hllater or scorch. It ta hest to bake the under cmst 
a little before pouring In the custard or fruit, or brush H wltb 
the white of an egg. The upper crust should be rolled oat 
t^ln, the under one a little th'fcker; vet the rim of the under 
cruet with cold water before putting on the upper crust. Press 
tiie edges together with a common steel fork and prick holes 
in the upper crust; cut a hole in the center also for fruit pies to 
let the steam out. Take the pie from the pan as aoon as it Is 
done, or it will become soggy- 
It Is extremely difficult to make putt padte In the summer 
time. Fruits, custards and puddings are much more easily 
prepared and make nicer desserts. Always use Ice cold water 
in mixing pastry; never use strong butter or lard, and the salt 
should be washed from the butter. Use as little water as 
possible in mtzlug. 

PUPP PASTE No. I. 

One and one-fourth of a pound of flour and one pound of 
butter; wash the butter and then keep on Ice until it Is hard 
and firm. Rlib one-fourth of the pound of butter Into the 
pound of flour, until It has a granulated look; wet this Into a 
stiff dough with one tumblerful of ice water, in which has 
been dissolved a teaspoonful of salt; subdivide the three- 
fourths of the butter, so as to form six parts. Roll out the 
dough one-half an Inch thick, then put on It one-^xth of the 
butter in little bits and equal distances, sprinkle this with 
part of the reserved flour, fold the end next to you to the 
center, then fold the upper end to meet it. Flour the rolHng- 
pin and pressing evenly upon It. roll from you until it Is halt 
an Inch thick. Great care Is necessary to prevent butter from 
bursting through. Repeat this process as many times as there 
are divisions of butter. As the necessary handling will Impart 
warmth to the dough. It la better to put It, tor a little while. 



on the Ice after rolling. Cut off Just enough for each pie, roll 
It from you and put Into the pans, handling Just as little as 
pcsBlble. In rolling it, use onl7 enough flour to prevent stick- 
ing to the pastry hoard or rolllng-pin. A plainer crust will 
answer for the under crust, using the puff paste for the upper 

FUFF PASTE No. 2. 

One pound butter, one pound flour, one glass Iced water. 
Work hutter well, then work thoroughly with one-third of the 
flour. After well worked, form into a block and put on ice. 
Then take the rest of flour with the Iced water, make Into 
dough, roll several times, and then take the block of butter 
from ice and put on dough; fold over and put an Ice again 
until ready for use. Roll and cut in any desirable shape. Bake 
Id hat oven. 

PLAIN CHEAP FIE CRUST. 

Sltt one pint of pastry flour with one-half a teaspoonful 
of salt and one-half teaspoonful of baking powder. Into this 
mixture put two heaping tablespoon fnls of butter and lard 
mixed, and mix with one half cupful of Ice cold water. Roll 
out on hoard and turn in the ends and sld€«, and roll once or 
trrlce more, or until smooth. 

PASTRY. 

For pastry use one pint of flour, one tahlespoonful of lard 
well worked hut mixed lightly with lc« water, 

— Hiss Carrie Jewett. 

BNCOJSH PASTRY. 

Sift and mix together two heaping cups of flour, a saUspoon- 
tnl of salt and a rounding teaspoonful of baking powder. Rub 
In one-half cup of Plantene with the tips of the Bngere. When 
line, chill for two hours. Then take out one-half a cup, to the 
remainder add cold water gradually to make a stiff paste. 
Kaead lightly and roll Into a long narrow strip. Sprinkle the 
dough with half of the reserve mixture and fold so as to make 
three layers. Turn half way round, roll again into a strip, 
sprinkle with the rest of the mixture and fold as before. Roll 
and fold twice more, and ths pastry is ready to use for cakes 
or plea. 
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PliAIN PASTE. 

Two cupa of flour, tbree- fourths of a cup of lard, or butter 
aud lard mixed, and one teaapoonful of salt; mix short«nlag 
In with a knife; use enough Ice water to hold the paste to- 
gether — too much water makes It lougb. Do not knead it but 
roll out aa soon as mixed. If It Is to be used; It not, wrap In 
ft napkin and put In a cool place. 

SHOBT CRV8T. 

Sift one-hal{ pound of flour into a basin, add one teaspoon- 
ful of baking powder, and a pinch of Bait, then lightly rub two 
tables poontu Is of Plantene Into It, then gradually add Just 
enough cold water to form a BtlS paste. Roll out once only 
and bake In a hot oven. 

TIM£-8AVING PIEM^BUST. 

One good full cup of lard, cold, three cups (round) full ot 
flonr, one even teaspoonful of salt. Rub together till thor- 
oughly mixed; set away tn a cold place till you wish to make 
a pie. It will keep any length of time cold and dry. When 
you wish to make a pie take one cup of the mixture and as 
little cold water as yon can possibly get it together with, 
hardly more than a teaspoonful of water. Add a tew drops 
of water at a time, roll out, and on the top crust sift <ar 
sprinkle a very little of the dry mixture to make it flaky. Very 
good, and always the same and ready for instant use. 

NOODIiES. 

Put one cupful of flour on a meat platter or other flat dtsh, 
make a hollow In center and drop In one-half teaspoonfnl ot 
soft butter, one-quarter teaspoonful of aalt and the yolks of 
tour raw eggs. Mix the eggs with the fingers, drawing grad- 
ually Into them the dry flour until the whole Is mixed to a 
flrm Btlir paste, which will not stick to the hands. Knead tor 
several minutes, then divide Into six or eight pieces; roll each 
out until as thin as paper, spread out on a board and let rest 
for fifteen or twenty minutes, bo as to dry the surface. Cut 
each piece Into strips about two Inches wide, lay sereral ol 
these strips tn a pile and with a sharp knife cut them down 



m fine slices. Sbake apart and spread on plates to dry. They 
msy be boiled and served Itt tbe same manner as macaroni or 
Bpaghettl. II thoroughly dried they may be put away in a cool, 
dry place, and will keep (or aereral weeks, 

TIMBALE8 (Ttrenty-flve Tlinbales). 

One cup of flour, one-half cup of cold water, one tablespoon- 
ful of melted butter, a little salt, two egga. Beat yolks, put 
in water and butter, pour Into flour, and beat. When well 
beaten, add well beaten whites. 

— Mrs. Irene Stevens Stapler. 
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PUDDINGS, CUSTARDS. PIES, ETC. 

MERINGUE. 



DRY MINCE MEAT. 

Four pounds of beef, two pounds of seedless ralslus, two 
pounds of currants, one-fourth pound of beef suet, tvo pounds 
of brown sugar, scant half peck of tart apples, ground cloves, 
allspice and cinnamon to suit tsste. Boll beef until tender, 
then chop fine (or use a meat grinder), chop suet also. Peel, 
core and chop apples fine. Then mix together, with the fmlt, 
sugar and splcee. Mix well, bo that the Ingredients will be 
thoroughly blended, and pack down into a stone Jar. This 
quantity will malce about one gallon of mince meat. When 
wanted for use, take out desired quantity and moisten with 
sweet elder, or brandy, or a mixture of both. If the flavor of 
liquor is liked. Thoee opposed to these can secure excellent 
results by moistening with a mixture of vinegar and water, 
with a. little sugar added to it. 

OIiD>FASHIONED CUSTARD FIE. 

One cup of butter well creamed with two cups of sugar, add 
yotks of six well beaten eggs and white of one; flavor with 
vanilla or Juice of one lemon. A cup of flnel}' chopped nuts 
or citron may be added if desired. Pour in pie-pans lined 
with rich pie-crust, and bake In a slow oven to {he conslstencj 
of Jelly. A meringue made of the other whites may be spread 
over the pies when the custard la nearly done. Then brown. 
These pies may be kept for days, and are especially fine for 
picnic and traveling lunches, but for these occasions the cus- 
tard should be baked in small individual pie-pans and the 
meringue omitted. — Mrs. Willa E, Barron. 

SVBUP PIE. 

One cup of syrup cooked until It ropes, three eggs, a piece 
of butter the size of a walnut, one tablespoonful of sugar, one 
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teasijoonful of lemon extract. Line pie-pans with pastry; pour 
the above ingredients well mixed into pans, and allow to 
blown. — Mlas Carrie Jewett. 

SWBET POTATO CUSTARD. 

One pint ol milk, three eega, one-halt cup of sugar. Beat 
yotks until light, add milk and sugar. Press steamed potatoes 
through a sieve and stir Into cuBtard until It la thick; season 
with cinnamon and a tablespoonful ol butter. Bake In an 
under crust. Make a meringue of the whites and Spread over 
the top and return to the oven and brown. Irish potatoes may 
bf used Id the same wa7. 

APPLE PIE No. 1. 

Peel and chop (removing core) seven or eight medium-sized 
apples. Stew till done In water and sugar — from one-half to 
one teacupful of sugar, according to tartness of apples. Make 
a crust (by Plain Paste recipe), roll one-eighth Inch thick and 
place tn pie-pan in stove till done, but not brown. Pour In 
stewed apples, place on upper crust, crimp around edges, brown 
and serve with whipped cream or cheese. 

APPLE PIE No. 2. 

Crust for two pies, one egg, half cupful sugar, ohe-thlrd 
cupful mlllt, one tablespoonful butter, two cupfuls flour, one- 
quarter teaspoonful yeast powder. Spread dough In pans and 
place quartered apples thickly on same. Sprinkle with bits 
of butter and sugar. 

LEMON PIE No. 1. 

Crust — One cupful of butter, one and a halt cupfuls of flour. 
Work butter with flour well; mix this together with one egg. 
Put the above around the pan. While this Is baking, prepare 
custard. 

Custard— Take twelve eggs, leaving ont six whites for me- 
ringue; beat eggs with one cupful of sugar; add the rind of 
one lemon and the juice of four. Take custard and boil in 
double boiler until thick. Add custard to crust and plac^ in 
stove for Ave minutes. Beat whites of eggs with three-quarter 
cupfuls of sugar; put on top of pie and bake light brown. 
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LEMON PIE No. 2. 

While Boaklns either tvo crackers or tno biscuits in hot 
water, prepare one cnp of sugar, one tableapoonful of butter, 
Juice of one or two lemona with yellow portion of rind grated, 
a teacup ot milk. Mix these Ingredients with the softened 
crackers. Pour on paalry In pans, — Miss Carrie Jewett. 

LEMON PIE No. S. 

The rind and Juice of two lemons, about a cupful of pow- 
dered sugar, Ave eggs (separated), half cupful of cold waler. 
Stir yolks of eggs and sugar, add lemons and water, then put on in 
double boiler, and cook until It has the consistency of custard. 
When cool, add whites of two e^s. Have crust baked, pour in 
custard on crust; next, the meringue of other three whites; put in 
oven and bake 3 delicate brown. 

ENGU9H nSEAPPhE FIE. 
Fill nappie with cooked, shredded pineapple flavored with 
cinnamon. There la no under crust, as It la Englleh, but the 
upper crust is of putt paste, and a tiny pitcher of unwhlpped 
cream is served with It. The pineapple may have been fresh 
and cooked In ayrup, or perhaps it was ]ust canneB or pre- 
served fruit cooked down in Its oVn Juice. It can be made 
easily by any cook and will well pay for the trouble. It Is 
quite dainty enough for company, and would be relished by 
those who are weary of ices and whipped cream flummeries. 

CHOCOLATE PIE No. 1. 

Most recipes for chocolate pie demand both eggs and mi^k in 
quantities. A delicious pie may be made without either. Simply 
make a corn-atarcb custard with chocolate using water and a 
little butter instead of milk. Cook until smooth, though not 
so thick as when intended for molding, and pour Into the baked 
crust while still warm enough to set smoothly. A meringue 
may be added or not, as desired. 

CHOCOLATE PIE No. 2. 

Beat four eggs together, cream one-baK cup ot butter, add 
one and one-half cups of sugar; add the beaten eggs and one- 
half cake of Baker's chocolate, melted. Put on crust and bake. 
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COCOANUT PIE. 



One medium-sized cocoanut, six eggs (beaten separately), 
one-half cupful of butter, one good cupful of augar, flavor with 
vanilla. Cream the butter and sugar; add the beaten yolks of 
eggs, then the grated cocoanut, with the milk of same, then 
beaten whites of eggs, and add flavoring. 

BOG CUSTABD. 

Three eggs, one-half pint of milk, one teaspoonful of butter, 
one cup sugar, one teaspoonful of vanilla (if Hesired, or a little 
grated nutmeg). Beat the eggs (yellows and whites together) 
until light, put in milk, sugar, butter and flavoring, and bake in a 
slow oven, or in a pan set in a pan of hot water, if the fire is hot 
Be careful not to scorch, as : 
easily. Bake a light brown on top, and i 
This serves four people. 

CARAMEL CUSTARD. 

Same ingredients as for egg custard. Take one-half of the cup 
of sugar and stir in a skillet until a brown liquid, and proceed as 
in the recipe for egg custard. 

LBMON CUSTARD. 

One cup of sugar, five eggs, three and one-batf tablespoonfuU 
of butter, juice and grated rind of two lemons. Beat the yolka 
and augar together with half the whites; add the lemon and 
butter. Thin with half a cup of milk. Bake on crust, and 
when cool, cover with meringue, made as follows: Add the 
remainder of whites to five tablespoonfuls of sugar ajid beat 
well together. Put In oven and let brown. 

— Miss Leila C. Birch. 

CHOCOLATE CUSTARD. 

One-third cake chocolate graled In half cup of mllK; set over 
hot water and dissolve. When thoroughly dissolved, put In 
nearly a quart of hot milk and let It bolt up once. Place on a 
cooler part of 'the stove, cover and let simmer ten minutes. 
Beat up four eggs and pour In; put in a cup of sugar (more. If 
necessary), and place on a hotter part of stove, and stir until 
!■' Is thick. Pour In custard cups to cool, and serve with 
whipped cream. 
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CHOGOIiATE PUDDINQ No. 1. 

Boll one quart of milk, and add to It a teaapoonful of butter, 
a teaspoonful of sugar, and three ounces of grated chocolate. 
When cold add the yolks of four eggs. Pour Into pudding 
dish lined with stale cake and bake. Cover with meringue and 
brown. — Mrs. Bugenia Rogers Hills. 

CHOCOLATE PUDDING No. 2. 

One-half pound of chocolate, dissolve on stove In one-quarter 
cupful water, one-quarter pound sugar; put In chocolate and 
let come to boll; six yolks of eggs beaten light; pour In choco- 
late and stir constantly. Add whites, one-quarter bos gelatine, 
one-half cupful water to soak gelatine. Serve with whipped 

CHOCOLATE PUDDING No. 3. 

Roll four crackers and beat five yolks of eggs with five table- 
spoonfuls of sugar and Ave spoonfuls of chocolate. Add crack- 
ers, flavor with vanilla and bake. Serve with whipped cream. 

CHOCOLATE PUDDING No. 4. 

Cream two tablespoonfuls of butter with one-half cupful of 
sugar, add one beaten egg, one-halt cupful of milk, one cupful 
of flour, sifted with one teaspoonful of baking powder and a 
pinch of salt. Add one tablespoonful of cocoa and one square 
of melted chocolate. Steam two hours and serve with one-half 
cupful of butler, one cupful of sugar, one-half cupful of boiling 
water and one teaspoonful of vanilla. 

MAY'S PUDDING. 

To one cupful of sugar add the Juice and rind of one lemon, 
three eggs beaten light, a pint and a half of mtlk, and a cupful 
of grated bread. Bake in a moderate oven about twenty min- 
utes. Serve without sauce or with cream. 

BREAD-CRUftlB PUDDING (STEAMED). 

Three cupfuls of grated bread-crumbs, one cupful of raisins, 
one cupful of molasses, one cupful of sweetmllk, one teaspoon- 
ful of soda, one-half teaspoonful of salt, one teaspoonful of 
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Take the lett-over crusts of bread, cut Id small pieces and 
butter, place In a stoneware pudding dish, cover with good 
molassee and bake In a slow oven. Served with a hard sauce 
or whipped cream, thia pudding Is very eatatile. 

OATMEAL PUDDING. 

Add one cup of uncooked oatmeal to onb quart of milk, one- 
half cup of sugar aitd one-half cup of molaflses. Add salt to 
teste, grated nutmeg, and dot the 'top with bits of butter. Serve 
witb cream, or plain. 

GRAHAM PUDDING. 

Two and one-half cups of graham flour, one cup of milk, one 
cup of molaBsee, one cup of currants, or seeded raisins, one 
teaspoonful of soda and a little salt. Steam for two hours. 
Serve with lemon or wine sauce. — Dr. Mary E. McKay. 

BATTEai PUDDING. 

One quart of milk, twelve eggs; to each egg one-half 
tablesponful of flour, one-quarter teaspoonful of yeast powder, one 
teaspoonful of sugar, one teaspoonful of butter. Beat the yolks' 
very light, add the sugar and butter, then add the milk and 
sifted flour by degrees. Bake In a quick oven. To be used 
with butter sauce, and served hot. 

MARASCHINO PUDDING. 

Make a custard of tour eggs, (our good tablespoonfuls of 
sugar, one pint of milk, one heaping tablespoonful of corn 
starch; add to this one tablespoonful of gelatine dissolved In 
halt cupful of water, flavor with maraachlao. Wet mold with 
maraschino, put a few cherries In the bottom, pour on custard 
and set away to harden. Turn out when cold. Serve with 
whipped cream. 

POOR MAN'S PUDDING. 

Two eggs, half cup of butter, one and a half cups of sugar, 
three cups ot flour, a half cup of sweetmiik and a teaspoonful 
of bulking powder. Make this Into a small three-layer cake. 
Between the layers put canned peaches or strawberries mashed 
and sweetened and serve with a boiled custard sauce. 



BERRY PUDDING. 

Take two tablespoontuls of butter and hall a cupful of sugar, 
and stir to a cream; add otte cupful of milt, then stir In two ■ 
and a half cupfula of flour, into which two bea,plng teaspoonfuls 
of baking: powder have been sifted; add tbe beaten whites of 
three eggs; finally add one quart of berrlea, pour In'to a bat- 
tered pudding dish and bake In a moderate oven three-quarters 
at an hour, and serve with a hot sauce. 

ORANGE PVDDmO 

Peel and cut live sweet oranges Into thin slices, taking out 
tbe seeds. Pour over them a coffeecup of white sugar. Let a. 
pint of milk get boiling hot by setting It In a. pot of t»olUng 
water; add the yolks of three eggs well be&ten, one table- 
spoonful of corn starch. Make smooth with a little cold milk, 
stir all the time; as soon as thickened, pour over the fruit. 
Bsat the whites to a stiff froth, adding a tablespoonful of 
^ugar, and spread over the top for frosting. Set In the oven 
tor a few minutes to harden. Kat cold or hot for dinner or 
supper. Berries or peaches can be substituted for oranges. 

BANANA PUDDING. 

Four banaaas, one lemon, cracker-crumbs, butter, sugar and 
milk. To the bottom of a pudding dish slice bananas cross- 
wise tiniil they cover the bottom of the dish. Then sprinkle 
with cracker-crumbs and pieces of butter. Fix another layer 
In the same way and have plenty of cracker-crumbs on top. 
Squeeze a lemon over the top and moisten all with sweetmllk. 
Bake and serve with wtne sauce. 

— Mrs. Mary Simms Wheeler Taylor. 

APPLE CUSTARD PUDDING. 

Put a quart of pared and quartered apples Into a stew-pan 
with half a cupful of water and cook them until they are soft. 
Remove from the Are and add half a cupful of sugar, two 
tablespoonfuls of butter and the lulce and grated rind of a 
lemon. Have ready mUed two cupfuls of grated bread-crumbs 
and two tablespoonfuls of flour; add this to the apple mix- 
ture, after which stir In two well beaten eggs. Turn all into 



bntcered pudding dish, and bake forty-five minutes Id a moder- 
ate oven. Serve with sugar sauce, — Mlsa Lillian Holt. 

OLD ENOUSH PUDDING. 

Que pound of suet chopped tine, one pound of grated bread, 
one pound of ralalns, one pound of apples chopped fine, one- 
q'jarter pound of citron, ten well beaten eggs, a teacuptul of 
cr am. Season with mace and nutmeg and boil three hours. 

A FRUIT PUDDINO. 

One quart ol bread-crnmbs mixed with one cupful of hot 
water. If Instead of bread-crumbs, the crumbs of sponge cake 
arc used, It will be delicious. Three cupfuis of fruit (any kind 
of fruit, fresh or dried) rolled in flour, one cupful each of 
brown sugar, motasees and suet, half a nutmeg, two teaapoon- 
fuls of ground Cloves, one egg, one cupful of flour. Sift one 
te^spoonful of soda in the mixture last of all. Line a vessel with 
a cloth soaked in hot water and covered with flour. Pour in mix- 
ture and boil five hours. 

BOILED FRUIT PUDDINO. 

Three cups of sifted flour, one cup of molasses, two-thirda 
cup of beef suet chopped very fine, one cup of sour milk, one- 
half pound of raisins seeded and eut in half, the same of cur- 
rams, a large piece of citron cut very fine, two teaspoonfuls of 
cream of tartar rubbed through the flour, half teaspoontul of 
soda dissolved In the milk. Rub raisins and currants In the 
flour, then mix in suet, molasses and milk; add a pinch of 
salt; all to be thoroughly mixed. Steam three or four hours 
in a butierpd cooking dish or mold with well fitting cover. 
Serve hot with wine or butter sauce. 

— Mrs. Kate Oliver Cooper. 

PLUM PUDDINO No. 1. 

One-half pound of chopped suet, one-half pound of stoned 
raisins, one-half pound of currants, one-half pound of sugar, 
one-quarter pound of citron, one-half pound of bread-crumbs, 
two apples cut fine, grated peel of one lemon, a little salt, five 
eggs, one-quarter of a gill of brandy. Put In form and boll 
fcur hours. 
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PLUM PUDDINO No. 3. 

Rub together a cup of susar and a balf cup of butter. Stir 
Into this a balf pound of cbopped and powdered auet, then beat 
Id five eggs, a half pint of milk and a teaapoonful of orange 
Juice. Dredge with flour, a cup each of stoned ralalna and 
cleaned currants, and a balf cup of minced citron. Add this 
fruit to the batter and atlr In a quarter teaspoonful each of 
powdered cinnamon, cloves and nutmeg. Last of all, beat In 
a quart of flour, turn Into a large mold and steam for six hours, 
then serre. 

ENGU8H PLUM PUDDING. 

One cup of brown eugar, six eggs beaten verr light, one pint 
of bread-crumbB, one-half pound of snet, one-half cup of mo- 
lasses, one cup of milk, one-half of a nutmeg, one tableapoonful 
of ginger, two tableapoonfuls of cinnamon, one-halt teaspoonful 
of mace, one wineglass of brandy, one wineglass ot-sherrr, tiM 
pounds of ralalns, one pound of currants, and one-fourth pouim 
ot citron. Dredge fruit thoroughljr with flour. HIx all well 
together and steam for four hours. Serve with hot or cold 
sauce. —Mrs. Josephine Shaw Stetson. 

HOT SAUCE FOB ENGLISH PLUM PUDDING. 

Mix together a Itttle butter, light brown sugar and a little 
lemon peel; beat up one egg and put In. Let It come to a boll, 
take off and season with wine to taste. 

— Mrs. Josephine Shaw Stetson. 

CX>LD SAUOB FOB ENGLIBH PLUM PUDDING. 

Take two-thirds cup of sugar and one-third cup of butter; 

soften the butter and then add the sugar and stir until It looks 

thick and white, like lee cream. Season to taste wtth vanilla, 

nutmeg and wine. — Mrs. Josephine Shaw Stetson. 

PIG PUDDING No. 1. 

One-fourth pound of figs chopped flne, one-fourth pound of 
auet chopped flne, one cup of brown sugar, two cups of bread- 
crumbs, two eggs, a rind and Juice of one lemon, one-half 
grated nutmeg, one tablespoontul of flour. Steam three hours 
and serve with sauce. It is splendid served with whipped 
cream allghtlr flavored with vanilla. 

— Mrs. Manr Wlmberly Robson. 



FIG PITDDINO No. 2. 

One-fourth pound chopped, dried figs, two cups of bread- 
crumbs, one cup of brown sugar, one-fourth pound of suet 
chopped fine, two eggs, grated rind and juice of one lemon, 
dessertspoonful of molasses, one-half grated nutmeg, one table' 
spoonful of Hour. Steam three hours and serve with boiled 
sauce flavored with lemon. — Dr. Mar? B. McKay. 

rKVNE: rUDDINO No. 1. 

One pound of stewed prunes, whites of four eggs, one cup of 
sugar. After prunes are cooked thoroughly, drain oft Juice, 
remove .stones, and chop flnc. Beat eggs stiff, add sugar, then 
Btir In prunes. Bahe twenty minutes. Serve cold with whipped 
cream flavored with sherry. 

— Mrs. Clara Mumford Harwell. 

PRUNE PUDDING No. 2. 

Boil thirty prunes to a pulp and rub through a sieve, sweeten 
to taste, and stir In the whites of six well beaten egga. Bake 
twenty minutes and serve cold with whipped cream. 

—Miss Mattllu Hatcher. 

PRUNE PUDDING No. 8. 

On6-ba1f pound of beat prunes, one pint of rich cream, whites 
of six eggs, and six tablespoonfula of pulverized sugar. Soak 
the prunes over night, stew, drain off the syrup, and set aside 
to get cold. When perfectly cold, chop very flne. Beat the 
whites of the eggs to a close. Arm meringue with the sugar, 
and wblp Into the prunes. Bake half an hour In a deep, but- 
tered pan covered for twenty minutes, until the souffle has 
risen to its full height. Send to the table Immediately with 
the sauce made of the cream whipped to a standing foam. 

— Mrs. LItllan Dunlap Stevens. 

SWEET POTATO PUDDING. 

Boll the sweet potatoes In their skins until thoroughly ten- 
der, peel them while hot and rub through a colander. Then 
to two pounds of potatoes allow six eggs, one-half pound of 
butter, one-half pound of sugar, one pint of cream, the ]uice 
and rfnd of a lemon, brandy and nutmeg to taate. ITlrat add 
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tbe butter and sugar to the warm potatoes and mix well, tben 
stir 'In the eggs beaten light and Irothy, next add tbe cream, 
then tbe lemon, and lastly tbe nutmeg and brandy. Bake from 
twenty to thirty minntee In a three-Inch deep tin lined wHb 
puff paste, but do not put a top crust over It. This pudding 
must be served cold. 

NBSSELROVE PDDDINO. 

One pint rich custard Into which stir one dozen lady flngers 
while the custard 1b hot, one pint of rich cream whipped very 
light, to which add tbe whites of tour eggs whipped to a stiff 
froth; freeze soft and add one pound candled pineapple, one 
pound candled cherries cut fine, one dozen macaroons crashed 
fine; blanche two dozen almonds cut fine, atlr In the half-trosen 
cream and freeze hard. Put in mold or small molds, and serve 
with a sauce of hot chocolate. 

RICE PUDDING. 

Rice pudding Is simple and yet often poorly made. For each 
pint of milk used allow one teacupful of washed rice, two 
tablespoonfulB of sugar (more. If liked quite sweet), one table- 
spoonful of butler and a third of a Teaspoonful of salt. When 
all Ingredients are In the baking dlsb, add two well beaten 
eggs. Flavor with a llille grated nutmeg or a teaspoonful of 
vanilla, and place in a slow oven. When a brown skin forms 
over (he top turn It under a couple of times, then stir carefully 
without dislurblng the top. Allow two hours or more for the 
baking until the rice Is well swollen and about half of the 
liquid absorbed or evaporated. Then set aside and serve very 

COTTAGE PUDDING. 

One cupful of sugar, one cupful of milk, two cupfals of 
flour, two eggs, lump of butter size of an egg, two teaspoonfuls 
yeast powder. MU sugar and butter then add milk and flour 
and lastly yeast powder. Bake In moderate oven in biscuit 
pan. Serve hot with sauce. 

WINE PUDDING. 

Put into a bowl ten cents worth macaroons and ten cents 
worth of lady flngers. Can be stale, but not too hard. Split 
the lady flngers and arrange them In layers, first a layer of 



macaroons then a layer of lady flngere, and bo on. Hake tbe 
following Eauce: Yolks of four esgs, beat with sugar to taste, 
one and one-half cupfuls red wine. If very strong add a little 
water. Let this boll up a few times then pour over tbe cakes. 
Beat whites of eggs and spread on top, or whipped cream on 
top Improves 4t. Prepare this just In time for the meal, as It 
must not stand too long. 

KISS PUDDING. 
One quart of milk, three tablespoonfuls of corn starcb, yolks 
of four eggs, one-half cup of sugar and a. little salt. Place part 
of the milk on the Are, stirring In the sugar and salt, and let 
boll. Dissolve the com starch In the remainder of the mtlk 
and stir into the boiling milk, then add the yolks of the 
egga and a little flour. For frosting use the beaten whites 
of four eggs with one-half cup of sugar flavored with lemon. 
Cover the pudding and nicely hrown. Have a little frosting 
to moisten tbe top, then put grated cocoanat over it to give 
the appearance of snowflake. 

BAKED INDIAN PUDDING. 

Two quarts sweet skimmed milk, one cup fine Indian meal, 
one cup molasses, one teaspoonful of salt, one pint or more of 
sweet apples cut In small pieces. Put one quart Of milk In a 
pan over a kettle of boiling water. While It Is heating stir 
together in a bowl the meal, molasses and salt until smooth, 
adding a little cold milk to make It thin enough to pour. 
When the milk In the pan is scalding hot, pour In 
the mlrture slowly, stirring briskly to prevent lumps. 
When It has thickened, stir In the apples and remove the pan 
from the fire. Grease an earthen pudding pot that will hold 
two quarts or more. Pour tn the pudding and place In a mod' 
erate oven. When it has baked about three-quarters of an 
hour, pour In very gently one cup of cold milk. If the Are bo 
hot leave tbe oven door ajar. A pudding of this kind should 
hake slowly; a bubbling around the sides of the pot indicates 
Bufflolent heat. Add one cup of cold mtlk every hour or two 
until the quart has been used. The pudding should bake from 
six to seven hours, and then be taken from the oven and 
allowed to set awhile, when It can be turned Ihto a dish and 
will be a dark red with a clean wbey. 
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SPICE PUDDING. 

(A Simple Dessert.) 
Soali In two-thlrde ptnt of milk a pint of old bread, or 
crackers, or biscuit, for ao hour or two. When soft, mash flue 
and add one cup of sugar, yolks of three eggs beat light and 
a teaspoonful of ground allspice. Beat well and Just be*ore 
placing In OTen, drop In one-half cup seeded raisins, rolling 
same in Hour to make them stay on top. Meringue : Beat whites 
of three eggs with a little sugar, spread over pudding and bake 
a light brown. Sauce : One teaspoonful sifted flour, one tea- 
spoonful of butter, one-balf teacupful of sugar, one pinch of 
spice. Cook and atlr while cooking until a little thick, then 
serve hot with the pudding. 

ANOBL PTDDINO. 

Two ounces of flour, two ounces of sugar, two ounces of 
butter, one pint of cream and the whites of three eres. Bake 
In patty pans, cover with icing and serve without sauce. 

— Mrs. Eugenia Rogers Ellis. 

SOXJFFUE OR HASTY FUDDINO. 

Four eggs, four tablespoonfuls of flour, one pint of sweet- 
milk. Beat eggs separately, add flour to yolks, then gradu- 
ally milk, as it will lump otherwise; lastly add whites well 
beaten. Put in buttered baking dish and bake quickly. Serve 
with hot sauce, to be eaten at once. 

Test (or beating whites of eggs: Invert dish and If whites 
remain sticking to bottom they are" ready to use. 
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DESSERTS 

BLAOKBERBY DUMPUNO. 

One pint of milk, three-fourtba pint of flour, tour eggs, one 
quart of berries, one teaairaanful of baking powder. Beat tbe 
eggs together, ponr In milk after salting. Sift the flour and 
baking powder very lightlr. Flour the berries and mix. Put 
In a tightly covered bucket and put the bucket Into boiling 
water, and boll two or three hoars. Serve hot with hard butter 
sauce. — Mrs. Henrietta Nlabet King. 

BERBX ROIiL. 

Take one pint of flour, one teaspoonful of sugar, one and 
a half teaspoonfuls of baking powder, one-half a teaspoonfal 
of salt, and rub through a sieve; mix tborougbly into this two 
tableei>oonfuls of butter and a small cupful of milk. Place on 
your molding board and roll out to about one-half inch thick- 
ness. Spread berries over the dough, leaving a space of about 
an inch at the ends, roll, up the dough and press the ends 
together and lay on a buttered pan. Place In a steamer over a 
kettle of boiling water. Steam two hours. Serve with a sauce. 
Perhaps some would prefer a baked berry roll. Place In a 
bowl one quart of flour, mix well Into It two teaspoonfuls of 
butter, one teaspoonful of salt, and two teaspoonfuls of baking 
powder. Add one and a half cupfuts of milk, roll out to about 
one-tblrd of an inch In thickness, spread 'thickly with black- 
berries, sitting over them some sugar, and roll. Place In a 
greased pan and bake half an hour. 

BLAUKBKKBT JBLIiT. 

Take one quart of berry Juice and add to it a half box of 
gelatiue; soak half an hour, then add one capful of sugar, and 
stir over the flre until the gelatine Is dissolved, which will 
take but a few moments. Strain Into a mold and set away to 
harden. Serve with whipped cream. 
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SHORTCAKE. 

Two cups of flour, one-half teaspoonful of salt, tbree tea- 
apooufulB of baking powder, three tablespoonfuls of butter. 
Ihree tablespoonfuls of lard, one cup of milk. Mix and sift tbe 
dry Ingredients; add butter and lard and chop until thor- 
oughly blended. Add milli: when thoroughly mixed, divide 
in halves, put each half into a round, buttered cake tin. Floor 
band and pat to fit the tin. Bake ten to twelve minutes in bot 
oven. Separate the upper portions from the lower portions of 
each cake with a fork — -never cut wWh a knife. Spread with 
butter, fill with filling and arrange In layers, with fllHng be- 

OBANGB SHORTCAKE. 

Peel oranges, cut In slices, sweeten to taste, and use for 
QlMng for shortcake. 

PEACH SHORTCAKE, 

Peel, cut In slices, and sweeiten tbree cups of peaches. Add 
two tablespoonfuls of lemon Juice, spread between layers of 
shortcake. 0arnlsb top layer with peaches and beaten cream. 

STRAWBERRY SHORTCAKE. 

Hull, cut in pieces, and sweeten two boxes of strawberries. 
I-?l ibem aland several hours. 
shortcake and garnish top with v 
and sweetened cream. 

Raf]iberry, blackberry and pineapple shortcake may be made 
In a similar way. 

SKW ENGLAND STRAWBERRY SHORTCAKE. 

Stem, wash and mash very fine one quart of ripe strawber- 
ries, using one and one-half cuptuls of sugar. Make three 
layers of sponge cake, and when ready to seri'e place berries be- 
tween layers and .serve with whipped cream. 

A delightful sponge cake Is made by beating together the 
yolks of three eggs and one cupful of sugar, and adding the 
beaten whites. To this m'lsture add one cnpful of sifted flour 
and five tablespoonfuls of boiling water, then a second cupful 
of flour wilh one teaspoonful of baking powder. Flavor wltn 
vanilla or lemon. — Mrs, W. T. Morgan. 



STRAWBBRBY TraPLE. 

One stale aponge cake sUced, four egge (whites and yolkB 
beaten separately), four cuptHls of milk, oDe cupful of stigar, 
itwo quarts fresh ripe Btrawben-ies. SCald the milk, beat In 
the sugar and yolks, cook about ten minutes or until It begins 
to thicken, then set It off the fire and let It gat cold. Cover 
the bottom of a glass dish with sliced cake, wet with the cold 
tiustard, and cover with berries; sprinkle with sugar then put 
on another layer of. cake, and proceed as before until the cake 
le all used; pour 'the remainder of the custard over the last 
layer of berries. Beat whites of the eggs to a meringue with 
a tables poo at III of powdered sugar, and heap on top of the 
diah, sticking a few choice berries in the white mound. Set 
on Ice tm needed, but It should be served soon after the berries 
go In. 

PEACH DELIGHT. 

Peel and halve two dozen large, ripe peaches; put the pits 
in a small saucepan, cover with one and a quarter cupfuls of 
water and boil for ten minutes, then strain; with one cupful 
of sugar mix ithoroughly two tableapoonfuls of flour. In a 
deep baking dish put a layer of the peaches, sprinkle with a 
part of the mised sugar and drop over this one teaspoonful of 
butter cut Into bits. Add a second and third layer of the fruit, 
Bnishing in the same way, and pour over all the water strained 
from the pits. Make a rich biscuit crust with one and one-half 
cupfuls of sifted flour, one- half teaspoonful of salt, three 
tablespoonfuls of flour, one teaspoonful of baking powder, and 
sufficient milk to mix to a soft dough. Roll out one-half an 
Inch ithlck, place it over the fruit, make several cuts for steam 
to escape and bake In a moderate oven. In serving, cut the 
crust In pieces like pie, lay on It the fruit and pass with it a 
pitcher of cream. 

PEACH COBBLER. 

Fresh or canned peaches may be used. If fresh, peel them, 
cut Into halves and sprinkle rthem with sugar; put them Into 
a deep pan with a Httle *8ter; and if the canned ones are used 
put the syrup In the pan with them. Make a nice pastry and 
put on the top of the pan. When done take the top off care- 
fully, lay It on a dish with the top side down and pour the 
peaches over It. Serve hot or cold, with rich, sweet cream. 
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Core Klx apples; cook them In a syrup of one cup of sagar 
and two cupfuls o{ water. Drop tbe apples into the boiling 
syrup. When they are tender, lift them out on a platter, and 
when they are cool corer with a tbla layer of meringue. 3ltt 
a little sugar oTer this and brown slightly In the oven. Let 
the syrup boll until It Is reduced to one-halt cupful. Pour 1*. 
out and when It la cold It will form a Jelly. Cut it into SQuares 
and place over and around the apples. Serve cold with sugar 

WITCH APPXK8. 

(Hallowe'en Recipe.) 
Bake large apples, from which the core has been remoTed, 
natil soft but not long enough to burst the akin. It Is better 
to prepare balf a dozen extra ones for emergency. When 
cooked Insert a marshmallow Into the core space, put/ft cube 
or two o( sugar on top and a few maraschino cheriiee, and 
when ready to serve turn orer each a t&bleepoonful of brandy 
and light Just as the table is reached. The brandy will burn 
with a ghostly blue flame and melt the sugar and marshmal- 
lowB. Whipped cream served In a bowl Is a favorite addition 
to the dish. 

atpijB snow. 

Put twelve choice apples In cold water and seit them over a 
slow Are; when they become soft, drain them, remove the 
skins, core them anil put them in a deep dish. Beat the whites 
of twelve eggs to a stiff froth, put half a pound of snsar in tbe 
apples, beat them light, then beat in the whltee. 

BAKED APFIiBS WITH RAISINS. 

Remove the core from eight large apples and All the space 
with seedless raisins, sugar and nuts (If latter be desired). 
Place in a pan, add one cup of water, and baste frequently witb 
water with sugar In It. 

APPLE FLOAT. 

Stew one teacupful of sugar and ten large apples. When 
thoroughly done and soft, mash through a btg-holed strainer 
or a potato masher; stir In the beaten whites of four (to eight) 
eggs. Serve In deep saucers with plain or whipped cream. 



BODiED APPIiE DUMPIilNGS. 

After mak'lng the paste, divide It Into as many pieces as rou 
wish. Roll out each piece or paste; pare and core the applea, 
nil (he cavities with marmalade or Jelly; put la the middle of 
the dough and close the edges of the dough around the apple: 
tie in muslin hags and stew for an hour. Serve with hard 
butter sauce. 

BAKED APPLE DUMPLINGS. 

Pare and core the apples, fllHng the cavities with sugar, 
flavored with extract of lemon. Enclose the appies separately 
in the pieces of paste, put them in a tin pan and balce them. 
Serve wUb thick sweet creajn. 



Peel the apples, cut slices lengthwise, one Inch thick, and 
remove the core, All a two-quart batclng dish, sprinkle over the 
apples one-half tahlespoonful of sugar and one tablespoonful 
of butter broken Into bits; pour In one-half teacupful of water. 
Bake until they are soft, about half an hour. Serve hot. 

MELON SURPRISE. 

Cut a slice across the top of the smaller melons to serve 
Individually, eo that this slice will form a lid. Scoop out the 
inside of the melons and fill with nutmeg or cantaloupe Ice, 
with wine or any Ice cream or whipped cream mixture. If the 
shells are Iced some time before, and when filled set at once 
on Ice, they may stand thus for some hours. (Ltd replaced.) 

PINEAPPLE SPONGB. 

One-half ean of pineapple cooked up thick with two-thirds 
cup of sugar, one-fourth box of silver white gelatine soaked in 
a little eold water, one-half cup of hot water stirred Into gela- 
tine. Stir this Into cooked pineapple and set aside to cool. 
WWp one-half pint of cream stlfl, then stir all together and 
pour Into mold. Best after three or four days keeping. 

PTNEAPPLB SOUFFLE. 

Shred pineapple very fine, sweeten, drain off Juice, fold In 
well beaten, whites of three eggs.- Stir In two-thirds teacupful 
of chopped almonds, and serve with whipped cream. 
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PINEAPPLE AND NUTS. 

Buy pineapple chunks In cans. Cut chunks finer, sweeten 
(tr neceaaary), and mix with almonds cut coarse. 

FRUIT DESSERT. 

One can combine oranges, grapes, pineapples and cherries, 
either all or a few, in any desired proportion to make a salad. 
Make a syrup of one-half cupful of water and one cupful of 
sugar with a little lemon Juice, and mix wKh fruits when cold. 
A few tablespoonfuls of sherry Improve the flavor. The syrup 
may be thickened slightly with gelatine, If desired. For on<! 
cup syrup, use one teaspoonful of Knox gelatine, softened In 
cold water and dissolved In hot ayrup. .Serve with whipped 
cream. Serve quite cold. 

SPICED PRUNES. 

Prunes may be simply spiced by stewing In a syrup. Use 
the following proportions:' To each pint of dried prunes use one 
cup of vinegar and two cups of sugar with the desired whole 

APRICOT li'OAM. 

Three cups of stewed apricots chopped fine, heatand thicken 
with a tablespoonful of corn starch dissolved In a little water. 
Pass through a sieve and when cold add the well beaten whites 
ol three eggs, mix thoroughly but lightly and serve Ice cold. 

DATE TAPIOCA. 

Stir frequently for fifteen minutes In a double boiler one 
quart of boiling milk, two large tablespoonfuls of Minute 
Tapioca and one cup of sugar. Add the beaten yolks of three 
eggs about three minutes before removing from the stove. 
Then stir In one cup of chopped dates, cover with the well 
beaten whites of the eggs and brown quickly In a hot oven. 

JUNKET WITH PITREE OP BANANA. 

Cut two bananas' Into slices and put over the fire with el 
quarter cupful of water, cook slowly until tender and press 
through a sieve. Add one teaspoonful of orange Juice, two of 
sugar and one of gelatine soaked In cold water. Stir until 



dlSH>lve(l and Sll Into the bottom of the glasses. When chilled 
fill cups with a plain Junket. Serve Ice cold wtth sweetened 
cream. 

AMBROSIA. 
To prepare 'It, slice orange very thin, or pick It apart from 
the center into shreds with a fork, sprinkle It thickly with sugar 
and coTer the top with grated cocoanut. 

ORANGE FLUFF. 

One package Lemon Minute Gelatine (flavored), juice and 
grated rind of one orange and one pint of boiling water. When 
beginning to set beat In the whites of two eggs which have 
been beaten stiff. Serve in sherbet cups with lady fingers. 

OBANGK CHABLOTTE. 

One-third box of gelatine, one cupful of cold water, one cup- 
ful of boiling water, one cupful of sugar, juice of one lemon, 
one cupful of orange juice and pulp, whites of three eggs. Line 
a moid or bowl wtth sections of oraoEes; soak gelatine in cold 
water, when dissolved pour on boiling water; add sugar and 
lemon Juice; strain and set aside to cool. Beat whites of eggs 
stIIT. When the gelatine begins to harden beat it until light, 
then add beatBn whites; beat together until stlH enough to 
drop, then add orange Juice and pulp and pour in mold for 
use. Serve with whipped cream. 

ORANOB BUTTER. 

Lay in a dish eight oranges cut in ihin slices, and pour one 
and one-half cups of sugar over them. Add to one pint of 
boiling miik the yollis of three eggs and one tablespoonful of 
corn starch made smooth with cold miik. Stir constantly and 
when thick, pour over the oranges. Beat the whites, sweeten, 
pour over the custard and brown in the oven. Serve cold. 
Fine made Saturday for use Sunday. 

LEMON FliOAT. 

Mix three table spoonfuls of sugar with a quart of sweetmilk, 
let it come to a boil. While boiling, add a tableapoonful of 
corn Btareh and the grated peel of one lemon. When the whole 
has boiled ten minutes add the yolka of three eggs well beaten. 



and stir constantly for Ave minutes. Set the vessel In a pail of 
cold water, stir a few minutes then trtraln into a pudding dish. 
Beat the whites of the eggs to a BtlfT froth and add the julee 
of the lemons and two tableepoonfula of sugar; put them over 
the pudding and aerve cold. If desired, finely grated fresh 
cocoanut can be added to the egga. 

liEMON CUSTARD CHEESECAKES. 

Ingredients: One-half pound of putt paste, four ounces of 
tutter, four ounces of powdered white sugar, four lemons, 
eight egga, and one drop of essence of lemon. How to use 
them: Put the butter, sugar, the juice of four lemons and 
rubbing of one lemon Into a stew-pan; add the eggs, then Btand 
tbe stew-pan in a pan of boiling water on the fire, and con- 
tinue stirring until the ingredients become quite a thick cus- 
tard; talte oB the fire and stand in a pan of cold water, and 
stir until quite cold. Roll the puff paste out the thickness of 
a quarter of an Inch; now cut some round pieces and la; them 
in tartlet pans, press out tbe paste from the center with the 
thumb and finger, then place in each a teaspoonful of the mix- 
ture. Then put them on a baking tin, in a moderate oven, and 
bake a pale brown. When baked take out of the pans and let 
them get cold, then dish them on lace papers In glass or silver 
dishes. 

omeijEtte souffle. 

Take four eggs, the Juice of one lemon. The yolks with four 
teaspoonfuls of sugar must be beaten very lightly; add th« 
beaten whites and the lemon. Butter the pan and bake on one 
side, then roll. 

MABSHMAIJiOW SOUPPI-E No. 1. 

Beat to a stiff froth the whites of six eggs, add six table- 
spoonfuls of sugar, then a quarter of a box of gelatine dis- 
solved In a little water. Flavor with two teaspoonfuls of 
vanilla and the juice of half a lemon. Serve with whipped 
cream flavored with wine. — Mrs. Loulle Link Cason. 

MARSHMAliLOW SOUFFLE No. 2. 

Whites of six eggs, six scant table spoonfuls of sugar, two 
teaspoonfuls of gelatine dissolved In a teacup of hot water. 
Add another cup- of water and boil until thick. When cold. 



pour Into eggB and sugar (the eggs, of course, having been 
whipped and eugar added). Whip all thoroughly, flavor to 
taste, and serve with whipped cream. . 

—Mrs. Etta Myera Cuhbedge. 
Contributed by Mrs. Lula Taylor Houser. 

MOUB. 

One quart of cream well whipped, one-quarter box of gela- 
tine In a little milk. Add the gelatine when cool to cream; 
eweteu to taste with maple ayrup or one-half teaspoonful of 
vanilla. Put into a mold and set on Ice for ten hours. 

AMERICAN CRKAM. 

One pint of milk, one envelope of Minute Gelatine (plain), 
yolks of two eggs beaten with two tableapoonfula of sugar, and 
a little salt. When the milk Is boiling hot, atlr In slowly the 
gelatine, then add the yolks, sugar and salt, and cook only a 
moment, stirring constantly. Remove from Are, .stir In the 
whites beaten with two tableapoonfula of sugar, and flavor to 

ORANGE BAVARIAS CStEAM. 

One envelope of Mlnu>te Gelatine (plain), one-half cup of 
boiling water, one cup of orange juice, the Juice of half a 
lemon, the whip from one pint of cream, sections of orange. 
Line a mold or earthen bowl with sections of orange. Whip 
a pint of single cream and drain and cMU the froth. Dissolve 
the gelatine In the boiling water; add the lemon juice, orange 
Juice and sugar, and stir until the sugar is dissolved; set the 
disb in Ice and water and stir until the mixture begins to 
thicken; lastly, fold In gradually the chilled whip from the 
cream. When the mixture Is stiff enough to hold Its shape, 
turn Into the orange-lined mold. To serve. Immerse the mold 
to the brim a moment In warm water, loosen the mixture if 
reeded at the top, tipping the bowl from elde to side to make 
sure the cream does not adhere, and Invert on a lace paper 
spread on a serving dish. 

BAVARIAN CREAM. 

One quart of sweetmllk, six eggs, scant cup of sugar, one- 
third teaspoonful of salt, one tablespoonful of granulated 
gelatine, any preferred flavoring. Scald the milk, beat yolks 



ot eggs, sugar and salt to a cream, pour the hot milk gradu- 
ally over this mlzture, stirring all the time. Return to the 
boiler and let cook until It thickens, and then strain. While 
hot stir Into the dissolved gelatine. When partly cool stir in 
slo'wiy the beaten whites of the eggs. Serve In molds. 

— Mrs. Haude Massey Ray. 

ITAUAN CREAM. 

Soak one-hair box of gelatine in one quart of m41k for two 
Lours, and then put In double boiler to cook, same a« custard. 
Add the yolks of four eggs and one cup of sugar beaten to a 
light froth. When this 1b cooked, add It to the whites beaten 
very light with three tables poonfuls of sugar. Flavor 4t with 
vanilla. —Mrs, Julia Byrom Wimtierlj. 

BOCK CREAM. 

One-halt box ot gelatine, one quart ot sweetmllk, six eggs, 
one and one-half cups of sugar. Beat yolks with one cup ot 
sugar, beat whites with one-h'all cup of sugar. Dissolve gela- 
tine In milk and boll; Just as the milk comes to the boll, stir 
In the yolks and stir until thick as custard, then remove from 
ftre and stir In whites rapidly. Pour Into molds and keep In 
warm place an hour, then in a cold place until it coubmU. 
Flavor wJth vanilla and serve with whipped cream. The gela- 
tine congeals In the bottom ot molds. A d^lghtful winter 
dessert. —Mrs. Madge Roberts Blair. 

TIPSY SQUIRE. 

Have ready a sponge cake about three Inches thick (baked 
in either round or square pan). Split In two layers; when 
cold, saturate top and bottom with sherry wine. On the bot- 
tom layer put preserves or marmalade. Make a custard ot 
tour or five eggs, as tor boiled custard, flavor with wine and 
add one pint ot cream or as much as convenient. Arrange 
cake on flat dish and pour custard over It. A nice, highly 
flavored gelatine can be served on plate with this, and almonds 
blanched and parched used over the cake. 

— Mrs. Leila B. Artope. 

OLD-FABHIONED CHABIjOTTE RUSSE No. 1. 

One pint ot cream whipped tight, one-halt ounce of gelatine 
dissolved Id one gill ot hot milk, whites of two eggs beaten 



to a stiff froth, ooe small teacupful of powdered sugar; flavor 
with bitter almond and Tanllla. Mix the cream, eggs and 
sugar; flavor and beat in gelatine and milk last. The gelatine 
should be quite cold before it is added. Line a mold with slices of 
sponge cake or with lady Angers, and fill with the mixture. 
Set upon the Ice to cool. 

ou>-fashione;d charlotte RUSSE No. 2. 

Whip one quart of rich cream to a stiff froth and drain 
well on a nice sieve. To one scant pint of mtlk add six eggs 
beaten very light: make very sweet, flavor highly with vanilla. 
Cook over hot water until it is a thick custard. Soak one 
ounce of gelatine for three hours In a very tittle water, and 
warm over hot water. When the custard is very cold beat the 
gelatine In lightly and the whipped "ream. Line the bottom 
of a mold with buttered paper, the sides with sponge cake or 
lady fingers plastered together with the white of an egg; flll 
with the cream and put on Ice. To turn out, dip the mold for 
a moment In hot water. Tn draining the whipped cream, all 
that drips through can be re-whIpped. Follow the recipe and 
you will have the old-fashioned charlotte russe "like mother 
used to make." 

CHARLOTTE RUSSE No. 1. 

One pint of cream whipped as stltf as possible, sweeten; 
whip whites of six eggs stiff and add to cream. Have ready 
one-half ounce of gelatine dissolved in a little cold water. 
Bring to boiling point one cup of sweetmllk and pour over 
dissolved gelatine. When cold add to cream and eggs, l^lavor 
with vanilla or sherry wine. — Mrs, DuPont Ouerry. 

CHARLOTTE RUSSE No. 2. 

One pint of heavy cream, one scant tablespoonful of gela- 
tine, whites of two eggs, two tablespoonfuls of sherry or 
brandy, six tablespoonfuls of sugar, three teaspoonfuls of 
Taollla, one dozen lady fingers. Whip cream until stiff through 
and through, and then add whites of eggs beaten stlfF, and a 
pinch of salt. Dissolve gelatine in wine, placing cup in hot 
water and stirring gelatine until thoroughly dissolved. Add 
this while lukewarm to the cream, stirring cream constantly, 
ao as to avoid small lumps. Add to this the sugar and vanilla 
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and stir gently for five minutes. Line mold with lady fingers, 
then put In cream aod other Ingredients. Place on Ice for 
several hours, then turn out on platter to serre. 

— Mrs. Lula Johnson Comer. 

CHARLOTTE RUSSE No. 3. 

One quart of cream, one tumbler of milk, oae-thlrd box of 
Nelson's gelatine, whites of five eggs beaten stilt, two-thirds 
of cup of sugar. Put gelatine to dissolve in the milk. Whip 
the cream, adding the sugar gradually, then add the eggs, 
and lastly add the mllh, and flavor with vanilla. When all 
Ingredients have been added, continue to whip the whole for 
two or three minutes longer. Four into a bowl lined with 
lady fingers, and keep on Ice for several hours. 

— Miss Eunice Whitehead. 

OHABIXXTTE RUBSE No. 4. 

Boil one ounce of gelatine In one pint of water until It is 
reduced to one-half pint; it should soak before it Is boiled for 
one-half an hour. Yellows of four eggs beaten with four 
ounces of sugar; boil one-half pint of sweetmllk, pour over 
the eggs and sugar; return to the fire and let It come to the 
boll; take It off and let It get cold. Wblp one quart of rich 
cream, drain It as you whip It on a sieve; when cream Is all 
whipped, have a bowl lined with sponge cake. Pour cold cus- 
ttird In a large bow], flavor that with vanilla or wine, as you 
choose, then add gelatine (It must be cool), lastly whipped 
cream. Mix It thoroughly and pour in bowl lined with cake, 
put slices of cake over the top of charlotte, and when you 
serve it, whip cream and put over the top. It Is such an im- 
provement. 

CHOCOLATE CHARLOTTE. 

Soak a quarter of a package of gelatine in one-third of a 
cupful of cold water for two hours. Whip one pint of cream 
tci a froth, and put it in a bowl, which should be placed In a 
pan of Ice water. Put half an ounce of shaved chocolate In a 
email pan with two tablespoontula of sugar and one of boiling 
water, and stir over the hot fire until smooth and glossy. Add 
to this a gill of hot milk and the soaked gelatine, and stir 
until the gelatine is dissolved. Sprinkle a generous half cupful 
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at powdered sugar over tbe cream. Now add the chocolate and 
gelatine mixture, and etlr gently until It begins to thicken. 
Line a Quart charlotte mold with lady Sogers, and when the 
cream la 80 thick that It will Just i>our, turn it geotly Into the 
mold. Place the charlotte In a cold place tor an hour or 
more, and at serving time, turn out on a flat dish. 

CHOCOLATE JUNKET. 

Sweeten a quart of milk with half cup of sugar. Melt one 
square of chocolate or two tablespoonfuls of cocoa, add half 
a cup of the milk and holl one minute. Remove from fire 
and add the remainder of the milk, which must not be boiled, 
and a teaapoonful of vanilla. Probably this mixture will be 
lukewarm; If not, heat until It is. Stir In the solution of tbe 
junket tablet as in plain Junket. Pour at once Into serving 
dish or dishes and leave undisturbed until firm. Cool and 
serve. If whipped cream, sweetened and flavored with vanilla, 
la heaped upon the chocolate Junket when serving, a moat 
delicious dessert Is obtained, 

ohooolate; shape. 

Take a quart of new milk; with some of it moisten four 
tablespoonfuls of corn flour; heat the remainder, pour It over 
the corn flour while stirring quickly to prevent Us lumping. 
return It to the sauce-pan and boll for fifteen minutes; add 
three tablespoonfuls of sugar, two ounces of dissolved choco- , 
lute, a drop or -two of vanilla essence. Remove It from the 
tire; stir In three well beaten eggs and a few drops of caramel. 
Pour Into a wetted mold; set aside till cold. Turn oat to 
serve and pour custard round. 

MINUTE GHOGOliATE WAIiNUT JEIiLV. 

Dissolve one package Chocolate Minute Gela-ttne (flavored) 
In one pint of hot milk and set to cool. When beginning to 
congeal beat to a stiff froth, adding one-half cup of walnut 
meats and one-half dozen flgs cut fine. Serve with whipped 
cream. 
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FROZEN DESSERTS 

EASY lOB CBBAM. 

One pint of cream, one pint of new milk, one teacupfnl of 
sugar, two eggs, whites and yolks beaten aepar&telr and 
whites added last, half a teaspoonfnl of vanilla. Stir thor- 
oughly, but do not cook — It Is fully as good without. Any 
quantity desired may be made in the same proportion, but this 
amount will serve aix or seven persons. 

FROZEN PCDOmo. 

Boil one pint of milk, DisEolTe one small cup of flour in a 
little cold milk. Add one cup of sugar and stir into the boil- 
ing milk; let it boil ten minutes, then add two beaten eggs, 
then let it boil two minutes longer. Set away to cool. Add 
one quart of cream, a cup of sugar and a. half cup of wine; 
beat well; freeze like lee cream for ten minutes, tben add half 
a cup of aeedless raisins, half cup of currants, half a cup pre- 
served ginger. Freeze like ice cream. 

DlFIiOMAT PUDDING. 

Whip a quart of cream until stiff, divide same in three parts, 
sweeten them, put in one some kind of Jam, which ever flavor 
preferred, in another portion put in one dozen macaroons. Bud 
the other portion chocolate. Flavor all with vanilla put in 
form, and pack with salt and ice at least three or four hours. 

CONPECnONEB-S ICE CREAM (ExceUent). 
One gallon sweetmllk, one and one-fourth pounds of white 
sugar, seven eggs; season to taste. Mix sugar and two quarts 
milk together, let it come to the boll. Separate eggs and beat 
each thoroughly, then mix them together; now pour over them 
the boiling milk and sugar, stirring briskly all the time; re- 
turn to stove and let boil until custard Is thick. After it Is 
cold, just before freezing, add remaining milk (or cream) and 
seasoning. Substitute as much cream as can, be obtained In 
place of m1lk-^a pint will *o. 
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ICE CltElAM FROM CONDENSED MILK. 

Palatable Ice cream and frozen desserts may be made with 
condensed milk, if sw<3et cream Is not available. Dissolve one- 
quarter of a cake of chocolate In two cups of mlik, and cook 
until smooth. Add one can of condensed milk, one table- 
tiiioonful of vanilla, and freeze. For a coffee flavor, to one 
can of condensed milk add two cups of milk and one cup ol 
strong, black colfee (the coffee must be very strong); flavor 
with a tablesi)oonful of vanilla. For a peach ice cream, use 
one can condensed milk, two cups of rich milk and one and 
one-half quarts of peaches cut and put through a colander. 
Sweeten to' taste and freeze. 

VAMLLA ICE CKEAM. 

Staid one and one-half pints of cream. Dissoive one ounce 
of Isinglass in half a pint ol milk. Beat the yolks of four 
eggs and add three-quarters of a pound of sugar, stir the 
cream, milk and eggs together, add vanilla flavoring 'to taste; 
strain and cool, adding a quart of whipped cream. Freeze and 
|)ack In salt and Ice for four hours. 

ANGEL PABFAIT. 

One pint of sweet cream, whip till dry, whites of three eggs 
whipped stiff; one-half cup of white sugar and one cup of 
water boiled until It will thread: pour over eggs and beat as 
toT Icing; when this is cold, beat Into the cream. Pour all in 
molds; pack and let stand four hours or over. 

GOLDEN ICE CREAM. 

Put one pound of sugar and one pint of water over the Are, 

stir until the, sugar Is dissolved; boll for five minutes. Mli 
a yttle of this syrup with the yolks of ten eggs beaten' until 
very light, add to the syrup In the sauce-pan and stir until It 
thickens enough to slightly coat the back of the spoon. Take 
from the flre, strain and stir and beat until cold. Add one 
pint of rich cream, one tablespoontul of vailllla and thrfee 
tEbiespoonfuls of sherry, and freeze. 

VELVET ICE CREAM 

Into a double boiler put one-half box of gelatine, the juice 
and grated rind of one lemon, one and one-half cupfuls of 



flberry and the same quantity of sugar. Let stand until the 
gelatine is soft, then beat until It dissolves; strain and set 
aside untJl cold. Just as it begins to thicken, add one cupful 
and a half of rich cream and beat with an egg-beater until 
thick enough to drop: (urn Into wetted molds and set In a 
cold place until ready to serve. 

TUm FRUTTI ICE CREAM. 

Make a custard of the yolks of six eggs, two pints ol fresh 
milk and sugar to taste. Pour hot on a teacup of raisins, one ' 
pound of almonds, blanched and powdered, a teacup of pre- 
served strawberries, and vanilla to taste. Allow to cool, and 
freeze. When partially frozen stir In three pints of whipped 
cream, sweetened; continue freezing, stirring often. 

MACAROON iCB CREAM. 

Whip half a gallon" of rich cream and quarter of a pound of 
sugar together, then freeze. Let the juice of three large 
oranges and a quarter of a pound of sugar soak with a dozen 
waxy macaroons, and add to the cream when half frozen; then 
freeze completely. 

CARAMEL ICE CREAM No. 1. 

One quart of cream, one pint of milk, three-quarters of a 
pound of sugar, and the white of one egg. Put a quarter of 
a pound of sugar in a pan over the flte and stir until It be- 
comes liquid and turns a dark brown. Heat the milk and half 
the cream to the boiling point, pour in the melted sugar and 
stir a few moments. When this mixture has cooled, add the 
other half pound of sugar and a teaspoonful of vanliia extract. 
Mil well and freeze as usual. When half frozen add the re- 
mainder of the cream, whipped light, and the white of the 
egg well beaten, and finish freezing. 

CARAMEL ICE CREAM No. 2. 

Two pints of brown sugar; put into a kettle and let toast. 
Boil two quarts of sweetmllk, stir the sugar into the milk 
while hot; add eight well beaten eggs, then set aside to cool. 
When It is quite cool, put In the freezer and freeze. When It 
if^ half frozen, add one quart of cream. 
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FROZEN DESSERTS 



BVRNT AliHOND CRBAH. 

Tbls requires half a gallon ot rich cream. Biz tablespoontuls 
of sugar, and one qnarter of a pound of blanched almonds. 
Stir the almonda and sugar orer the fire until the sugar Is 
caramel brown, let cool and then ponnd to a powder. Sweeten 
the cream to taste and add gradually to the nuta, put In the 
freeier and freose. 

FRENCH TEA CREAM. 

Scald one quart of cream, take from the fire, add one table- 
spoonful of any preferred kind of tea; stir for an Instant, cover 
closely for six minutes, then strain. Return to the Are In a 
double boiler with hve eggs and Ave tablespoonfuls of sugar 
beaten together and added to It, and stir until as thick aa 
custard. Take from the Are, add one box of gelatine which 
has been soaked In one cupful of cold water and stir until 
dissolved. Strain into a wetted mold and set away until firm. 
Serve with whipped cream. 

CAPE PABPAIT No. 1. 

To a cup of strong coffee add one cup of sugar and four 
beaten yolks of egga. Cook this In a double boiler until It 
thickens, then strain and cool. Whip one quart of cream 
until stiff, draining off any liquid that remains. Mix this 
gently with the coffee and place in a mold. Cover closely, 
binding the edge of the lid with a buttered eloth. Pack aa 
for ice cream, allowing it to stand for three hours. Remove 
carefully to a chilled platter surrounded with whipped cream, 
sweetened and flavored, and garnish with bran died cherries. 
Thia quantity Is enough tor twelve persons. 

— Mrs. Lillian Dunlap Stevens. 

CAPE PABPAIT No. 2. 

Set a howl In a pan of cracked Ice, and turn Into It one quart 
of thick cream. Add to this one-half cupful of very strong 
fllterd coffee and one-half cupful of powdered sugar. Mix 
lightly together, then with an egg-beater whip the cream, 
skimming oft the froth as It rises and putting It on a sieve to 
drain. Return the drained liquid to the bowl and continue 
tci whip until no more froth will rise. Turn the drained froth 
Into an ice cream mold or freezing can; cover and hind the 



Ud with a strip of muslin dipped Into melted butter. Bury In 
Ice and salt for three to four hours before serving. 

CAFE MOUSSE. 
Mix well together one pint of thlclt cream, three tablespoon- 
fula o^iowdered sugar, one teaspoonful of vanilla and one- 
third ^L cupful of very strong coffee. Chill thoroughly, then 
whip, setting the bowl In a pan of Ice water. Talte off the 
froth ae it rises and lay on a sieve. Whea no more froth will 
rise, turn the drained whip carefully into a mold. Cover 
tightly, binding the edges with a strip of muslin dipped In 
melted hutter; bury in ice and salt as for freezing, let stand 
for two or three hours, wipe off the mold and turn out on a 
serving dish. 

APBICOT ICE CREAM No. 1. 

This takes halt a gallon of cream, half a pint of sugar, one 
can of apricots, one lemon and one tablespoonful of gelatine. 
Make a ayrup of the sugar and add the lemon juice; cool this, 
put in the cream and place in the freezer. When half frozen, 
stir in the apricots and freeze quite hard. 

APRICOT ICE CREAM No. 2. 

Take a can of apricots and strain off Juice Into a dish. Take 
as much water and almost as much sugar as you have Juice, 
and make a syrup. Mash aprlcota through a sieve. Put Juice 
and maabed apricots Into the syrup and freeze. This Is de- 
licious and does not require any milk, cream or flavoring, but 
It looks and tastes as If It were ail cream. 

— Miss Madge Patterson, by Mrs. Madge Roberts Blair. 

MILK SHERBET. 

Squeeze the Juice from four oranges and three lemons, add 
a little of the grated rind (too much will make it hitter), a 
pint of sugar and a quart of milk. When partially frozen, 
beat In the whites of three eggs beaten to a stiff froth. 

LEMOX MILE SHERBET. 

One quart of rich milk, three cups of sugar. Juice of four 
lemons, one teaspoonful of vanilla. Add two cups of sugar 



to milk, place in freezer and let stand until cold, add vanilla 
and lemon Juice sweetened wltb a, cup of sugar; then freeze. 
— Mrs. Lula Brown White. 
LEMON SHEKBET. 
Take one-half ■teaapoonful of gelatine and soak la half a 
cupful of water until soft. Boil two cupfula of suga^n four 
cupfuls of water for ten mlnuteB. Add the Juice of six large 
lemons and the gelatine to the hot syrup, and if needed more 
BUgar, strain and cool. Freeze by turning the crank rapidly 
until creamy and stiff. If the flavor of the rind Is preferred, 
boil thin strips in the syrup, but tbe addition of a little citric 
acid or cream of tartar 1b preferable. 

liEMON ICE. 

One gallon of water and four pounds of sugar, well boiled 
and skimmed; when cold, add juice of one dozen lemons and 
sliced rind of eight, and let them infuse an hour. Strain Into 
the freezer, and after It beglna to freeze add whites of four 
well beaten eggs. It Is better if you add milk or cream, after 
It begins to freeze, in which case use less water. 

LEMON ICE OREAH. 

Slice five large, unpeeled lemons In small bits, sugar well, 
let stand over night to extract Juice. Pour two quarts of milk 
Into the freezer, let it begin to freeze, in order to prevent 
curdling, then add the mixture of lemons and sugar. 

— Mrs. Adella Lumsden Griffin. 

PINEAPPLE SHERBET. 

To a pint of grated pineapple add an equal amount of 
sugar, the Juice of two lemons, a i^nt of water, the Juice and 
grated rind of two oranges, half a box of gelatine dissolved 
in a little hot water and a cupful of cream whipped stiff with 
half a cupful of sugar. Mix thoroughly and freeze. 

PINEAPPLE PBAPPE. 

Peel, eye and shred or grate <^r\e good sized fresh pineapple. 
Make a syrup with one and one-half cupfuls of sugar and one 
pint of water; boll for five minutes and cool. Add the Juice 



of three lemonB, the prepared pineapple, and one quart of 
water. Pour Into freezer and freeze to a. mush. Serve In email 
glasses. — Table Tallt._ 

RICE AND ORANGE PUDDING FROZEN. 

Take halt a cup of rice, a quart of cold water, three orangea, 
a quart of milk, a pint of cream, two small cups of sugar and 
one-eighth of a teaapoonful of salt. Wash the rice carefully 
and put it on the Are with the water In a sauce-pan. As soon 
as It begins to boil, pour off ttie water, and add the milk and 
grated rind of (he oranges. Cook for an hour in a double 
boiler; then add the sugar, and cook half an bonr longer. 
Remove from the Are, and after adding salt, set away to coot. 
When cold, add the juice of the oranges, and also the cream, 
whipped to a froth. Freeze the same as ice cream, and serve 
with Iced orange sauce. 

ORANGE ICE No. 1. 

Divide blood oranges. If obtainable, In halves and press out 
the pulp and juice, adding the juice of half a lemon to each 
pint of orange juice. Pour on one quart of water and two 
or more cupfuls of sugar as desired. When dissolved strain 
into the freezer, turn slowly, and when stiff, remove the beater. 
Pack well in salt until ready to serve. 

ORANGE ICE No. 2. 

Three pints of water, one pound of sugar, five or six oranges 
(according to size), juice of one lemon if oranges are sweet, 
and whites of four eggs. Make a thick syrup of sugar and a 
very little water. Peel half the oranges, separate them into 
small parts at the natural divisions and drop the pieces into 
the boiling syrup. Orate the yellow part of the skins of the 
other three oranges into a bowl, then squeeze In the Juice, 
then pour the syrup from the scalded orange slices Into the 
bowl. Add wAter and lemon juice, then strain and freeze. 
When half frozen beat In the whites of eggs, finish freezing 
and stir 4n the sugared fruit. 

ORANeE SHERBFT. 

Tc make orange sherbet, squeeze the juice from six oranges 
and three lemons, and add a Uttle of the grated rind; let It 
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stand for about balf an hour, then strain through a soil cloth 
and pour Into the Ireezer. Now add four cupluls of sugar 
dissolved In a pint of water; when thoroughly chilled, pour 
In' two quarts of milk and freeze. 

ORANGE CREAM ICE. 

Take one-half pint of clarified syrup and add to the Juice 
of four oranges, then stir in by degrees one pint of rich cus- 
tard, fl&Tored with the rind of oranges. Stir this gestly aod 
lastly add one-half pint of cream, whipped stifF. Freeze in usual 

way and serve on plates as dessert. 

OBANGE SOUFFLE No. 1. 

Put two cups of sugar and one of water in a sauce-pan over 
the Are, stir until the sugar U dissolved, then let It boll with- 
out stirring until the ayrup spins a thread. Add one pint of 
orange juice and the Juice of one lemon. Scald one cup of 
cream, add the beaten yolks of two eggs, etir them In the 
scalded cream; take from the fire, cool and mix with the 
ayrup. Add the remaining cup of cream whipped, add a half 
teasponful of vanilla. Freeze as sherbet. 

ORANOE SOUFFLE No. 2. 

Cover a half box of gelatine with a half cupful of cold water 
and soak for half an hour. Roll and squeeze sufficient orange 
to make one pint of Juice, six large ones will be sufficient. 
Beat the yolks of six eggs until they are creamy ; add to the 
orange Juice one pound of granulated sugar; stir until the 
sugar Is dissolved, then add the yolks. Beat until the whole 
Is thoroughly mixed; stand the gelatine over the tea-kettle 
until dissolved; now add this to the egg mixture. Turn the 
whole into a basin in a pan of cracked ice, and stir carefully 
and slowly until the mUture begins to thicken, then stir In 
lightly and hastily one pint of whipped cream. Turn this into 
an ice cream mold, pack In salt and ice and stand away for 



ORANOE SOUFFLE No. 8. 

One pint of cream, yolks of three eggs. Juice from three and 
a half oranges, one-half pound of sugar, one-fourth box of 
.gelatine dissolved in one-halt cup of cold water. Iiet stand 
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oii»-haJf an hour, then add one-half cup of boiling water to 
the gelatine and stir until dissolved. Mix orange juice and 
sugar, whip the cream, add the well beateft yolka of the eggs 
to the orange and sugar; Btand the bowl in a pan of Ice water, 
stir In lightly and hastily the whipped cream; turn out Into 
ac Ice cream mold. Pack In aalt and lee for two boura. Serve 
with montrose aauce. This will serve ten people. 

Montrose Bance. — One pint of cream, one-fourth cup of su' 
gar, yolks of three eggs, one teaspoonful of vanilla, a heap- 
ing teaspooBful of gelatine. Cover gelatine with two table- 
spoonfuls of water, and let stand for one-half hour. Put 
cream to heat, beat yolks and sugar very light and stir Into 
hot cream, stirring until It be^us to thicken. When cold add 
vanilla, two tablespoonfula of brandy and four of sherry. 

— Ayres Family Recipes, by Miss Mary Pearson. 

- ORANGE PARFAIT. 

Whip one quart of cream to a stiff froth, add one cup of 
granulated sugar to one cup of orange juice and sblr until the 
sugar Is dissolved; stir this in carefully with the cream. Turn 
Into a mold. Cover the tops with a sheet of greased paper. 
Pack In salt and Ice for two hours. 

MOUSSE WITH CHOPPED NUTS. 

Into one pint of cream stir five ounces of powdered sugar; 
when dissolved add one teaspoonful of vanilla and two table- 
spoonfuls of sherry and whip well. Take off the froth as it 
rises and lay on a sieve to drain, returning the liquid cream 
which drains ofl to the larger quantity. Continue whipping 
and skimming until no more froth will rise. Let the whip 
stand for ten minutes longer, then stir In lightly one cupful 
of finely chopped nuts — almonds and English walnuts mixed. 
Turn into a mold, lay over the top a sheet of waxed paper, 
put on the cover and hind the edge with a strip of muslin 
dipped in melted butter. Pack In ice and salt for from two 
to three hours, according to the thickness of the mold. Then 
take from the lee, wipe carefully with a cloth, dip for an in- 
stant in warm water and turn out on a dish. By way of 
variety, one cupful of finely pounded nougat may be used in 
place of the nuts. 
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MAPLE MOUSSE. 

YolkB of two eggs and'one-lia!f cup ot maple syrup' cooked 
la double boiler until it thickens. After syrup la cool, pour 
1* Into one pint of thick cream and wblp until stiff. Put In 
mold aDd pack In Ice. Let It stand three or four hours. 

— Mrs. Ruby Jones Grace. 
MAPIiE lOE CREAM. 

Put one pint of rich maple syrup in a sauce-pan over the 
Are anii bring quickly to the boiling point. Boll for five min- 
utes, take from the fire and pour slowly over the yolks of six 
eggs which have been beaten until light and thick. Set over 
boiling water and stir and beat until the mixture Is sufficiently 
thick to coat the back of a spoon. Strain and set aside until 
cold, stirring occasionally. Add one pint of rich cream and 
one teaspoonful of vanilla, and freeze as usual. 

MINT SHERBET. 
Bruise In a mortar a bunch of mint and add a pint of boil- 
ing water; let It steep for twenty minutes and then strain 
carefully. Boil the mint water with a cup of sugar for ten 
minutes, then remove from the Hre and add the Juice of three 
oranges, a cup of pineapple Juice and (this Is optional) the 
milk of a cocoanut. Turn into a freezer; when half frozen 
add stiffly beaten whites of two eggs and (if you care to) a 
wineglass of green maraschino. — Good Housekeeping. 

MINT lOE. 

Strip from ihe stems sufficient mint leaves to fill one cup, 
packed measure: pound them to a pulp, add the Juice of two 
lemons and let stand for one-half an hour. Boll together for 
five minutes one pint of water and one pound of granulated 
sugar, pour It over the mSnt, and let It stand until cold. 
Strain, color It a delicate green, add two tablespoonfuls of 
creme de menthe and freeae. — Table Talk, 

TOMATO WATER ICE. 

Put In a sauce-pan one-half can of tomatoes, one pint of 
water, the Juice of one lemon, three sliced apples, three- 
quarters cupful of granulated sugar, and a pinch of ground 
gihger. Heat slowly to the boiling point, take from the fire 
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and rub through a sieve. Color with a litUe fruit red and 
mandarin yellow color pastes; add (our tablespoonfula of 
noyeau and two ounces of finely chopped candled glnser, and 
freeze. A well-known chef also adds four tableapoonfuls of 
rum. 

FROZEN CHERRIES. 

The ripest and darkest variety of cherry must be used. 

Stone, and use one quart of sugar to two quarts of cherries; 

aHow to Btand an hour, adding a wineglass of maraschino; 

place In freezer, pack and let stand in salt and ice six hours. 

BGG-NOGO (FRf^BN). 

Beat the yolks of tour eggs until creamy. Put a pint of 
milk Into a double boiler, add to It a cupful of sugar and a 
teaspoonful of vanilla sugar or the seeds from quarter of a 
vanilla bean; stir until the sugar la thoroughly dissolved and 
the milk hot. Now pour this, scalding hot, over the beaten 
egga. Be very careful to take out all of the seeds from the 
vanilla bean, which will settle to the bottom of the boiler. 
When this mixture Is perfectly cold, stir Into a freezer and 
freeze; when frozen stitt, remove Che dasher and stir Into It 
one pint of thick cream whipped to a stiff froth. Re-pack and 
stand aside until ready to use. Just before serving time, add 
to It four or six tablespoonfuls of brandy. Remember that all 
frozen miitures will become liquified after liquor has been 
added, so the brandy, to have Its frothy taste and to keep the 
punch In a frozen condition, must be added Just before serv- 
ing time. The whipped cream stirred Into the frozen mixture 
makes It light and fiuffy.^ 

FROZEN EOO-NOGO. 

Make a bolted custard of one plot of milk, the yolks of four 
eggs, and one cup of sugar; sweeten one pint of thick cream 
and whip stiff. Freeze the custard and add the whipped cream. 
Just before serving, add brandy to taste. 

FROZEN BANANA WHIP. 

Peel half a dozen bananas and run through a sieve; stir 
into them one-half cupful of orange Juice and one-half cupful 
of powdered sugar. Soak one-quarter of box of gelatine In 
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ooe-quarter cupful ol cold water; set over the tea-kettle uDtil 
melted, and strain It over the fruit mixture. When It begins 
to stiffen, stir In carefully one pint of thlclc cream which has 
been whipped to a BtlB froth, and turn Into a wett«d mold. 
See that the cover fits very tightly; it Is well to lay two thick- 
nesses of waxed paper over the top of the mold before putting 
on the cover; or, when covered, the edge may be bound with 
a strip of muslin which has been dipped Into melted butter. 
Bury 111 a mixture of finely crached Ice and rock salt — two 
parts of the former to one of the latter — and stand away for 
two hours. By that time the outer portion of the mixture will 
bt well frozen while the center is still soft, tf desired thor- 
oughly frozen, It must stand for four hours. 

FRCaES BANANA PUBDINO. 

Cut six large, ripe bananas crosswise In very thin slices, 
add half a pound of powdered sugar and let them stand an 
hour. Add a quart of water and the grated peel of a lemon. 
When the sugar la dissolved; put In a freezer and freeze as 
you would ice cream. Pineapples and oranges may be treated 
In the same manner. 

' BANANA ICE CREAM. 

One pint of cream, one pint of milk, one-half pound of 
sugar, yolks of six eggs, four bananas. Scald the milk; heat 
yolks and sugar together until light; add to the milk and cook 
until it thickens, stirring constantly. Add the cream, and 
when cool the bananas, which should be mashed through a 
colander. Freeze and pack as directed. 

BANANA FUPP. 

Cut seven bananas of medium size into slices, sprinkle tiiem 
with lemon Juice and shredded cocoanut, and set the dish con- 
taining them on ice for an hour. Then mash the fruit and 
put it through a fruit press, or an egg-beater can be used if 
you have not the press. Add a level cupful of sugar, then 
fold in the stiffly beaten whites of four ereSi and turn 
the mixture Into a freezer. As soon aa the crank of the freezer 
begins to turn bard, open the can and add half a pint of cream 
beaten to a stiff froth. Freeze until the consistency of mush, 
and serve In individual glasses. 
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R&SPBEKBY ICE. 

Boil together tor Are mlautea one cupful of water and one 
cupful of Bugar; strain and cool. Add the Btralned Juice of 
one temon and one pint of raspberry Juice and freeze. 

RASPBERRY WATER ICE. 

To a quart of red raspberries add a pound of sugar and the 
Juice of one lemon; stir well and stand aside for one hour. 
Press through a sieve and add one quart of water. Wlhen 
partly frozen add the beaten whites of two eggs. 

WEIiCH GRAPE WATER lOE. 

Welch's Grape Juice, one pint; juice of two lemons; water, 
one quart; Juice of two oranges; granulated sugar, one pound. 
If the water and sugar are brought to a boll, then allowed to 
cool, the water Ice will be found to have a smoother conBiat- 
ency when frozen. Freeze slowly. 

BlAC'KKERKV SHEIIBET. 

Take three quarts of blackberries, one quart of water, one 
pint of sugar and the Juice of four lemons. Mash fruit and 
sugar together and let It stand for one hour, [hen add the 
water and place on the Are; cook twenty minutes, remove from 
the fire, add lemon Juice, strain, and when cold, freeze like 
ice cream. 

MELON MOUSSE. 
Place the pulp of nutmeg, cantaloupe or muskmelon in pre- 
serving kettle, with half the quantity of sugar. Stew down 
until rather thick, rub through sieve and replace on the stove. 
Have dissolved a half box of gelatine (for each pint of pulp), 
first softened In a little cold water, then more thoroughly dis- 
solved by pouring on it a half pint ol boiling water and plac- 
ing over steam. Add this to the cooked melon, stirring until 
It begins to cool and thicken, when place In wetted molds, set 
on Ice until Arm, and serve with cream. 

PEACH ICE CREAM No. 1. 

Pare and mash a dozen ripe, Juicy peaches, add two cupfuls 
of sugar, and let the mixture stand for half an hour, then add 
a pint of milk, a quart of cream and, Just before freezing, the 
whites of two eggs beaten to a stiff froth. 
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PEACH ICE CREAM No. 2. 

Scald one pint ol milk In a double boiler, add two level 
tabic spoonfuls of flour rubbed to a tliin paste with a little cold 
milk; atlr until slightly thickened, then cover and cook for 
twenty minutes, ailrrlng occasionally. Beat together four eggs. 
two cupfuls of sugar and a pinch of salt, stir in a little of the 
cooked mtlk, then turn all Into tbe double holler, and atlr 
until the custard thickens. Strain and set aside until cold. 
Pare, mash and rub through a colander sufficient peaches to 
give a little more than one pint of pulp, and sweeten to taste. 
Add this to the cold custard with one pint of rich cream, pour 
the mixture into a freezer and freeze until firm. Remove the 
dasher, pack down the cream with a long spoon, replace ibe 
cover, fill up the tub with Ice and salt and set aside for sev- 
eral hours to ripen. 

MILK SHERDET IVITII TEACH OK STRAWBERRY. 

Mix one cupful of fruit juice, two cupfuls of sugar and half 
a cupful of lemon juice: add very gradually and carefully one 
quart of cold milk, and when dissolved freeze In tbe usual way. 

PISTACHIO AND STRAWBERRY ICE CREAKI. 

Put a quarter of a box of dissolved gelatine and a. half cnp- 
fill of sugar with one cupful of strawberry juice and plup, add 
one cupful of whipped cream. Scald two ounces of crushed 
pistachio nuls in one cupful of milk, add the gelatine, sugar 
and cream, and tint green. Put by spoonfuls alternately In 
a mold and pack In the freezer. 

STRAWBERRY ICE No. 1. 

Two quarts of ripe strawberries, one pint of sugar, one pint 
of water, juice of two lemons. Mash berries, add sugar, and 
let stand one hour. Freeze. —Mrs. Julia Byrom Wimberly. 

STRAWBERRY ICE No. 2. 

Three quarts of strawberry juice with one quart of water. 
Make this mixture very sweet, for everything losea some of 
Its sweetness in the process of freezing. Then add the whites 
of all eggs beaten light, and freeze. 
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STRAWBERRY ICE CREAM No. 1. 

For each quart of the mixture allow one pint ol hulled 
berries, the Juice of a half lemon aod a half cupful of Bugar. 
Crush the fruit, add lemon juice and sugar and stand aside 
for an hour, stirring often; then rub through a fine sieve and 
add to the mixture when in the freezing can. 

STRAWBERRY ICE CREAM No. 2. 

Four quarts of strawberries with their caps on, and four 
cupfuls of granulated sugar. Mash the berries with the sugar 
and let them stand several hours, then strain the Juice. Use 
four quarts of cream and four cupfuls of white sugar. Add 
the juice of the strawberries and beat the whole to a stiff 
froth. 

CROCOLATE ICE CREAM No. 1. 

Scald one pint of milk in a double boiler, beat together until 
light five eggs and one oupful of sugar, add a little of the 
scalded milk; then pour into the double bolter and stir until 
the custard is thick enough to coat the back of the spoon. 
Break four squares of chocolate Into small pieces, put Into a 
howl and set over hot water until melted; add a little of the 
hot custard, rub and mix until smooth, then stir Intb the cus* 
tard. Strain and set away until cold, add one scant table- 
spoonful of vanilla and one pint of cream, and freeze. 

CHOCOLATE ICE CREAM No. 2. 

Scald one iilnt of cream In a' double boiler, add one cupful 
of sugar and stir until dissolved. Melt four squares of Choco- 
late by putting In a bowl and setting over hot water until 
melted; add to the scalded cream and take from the fire. 
Strain, add one pint of uncooked cream and set aside until 
cold. Add one tablespoontui of vanilla, and freeze. 

CHOCOLATE lOE CREAM No. S. 

Make a syrup of one pint of sugar, add half a cake of melted 
chocolate and twelve tahiespoonfuls of gelatine. Add a tea- 
spoonful of boiling water to the chocolate and place on the 
fire ontli perfectly smooth, or It will be lumpy. Cool and stir 
Into one gallon of cream, add a teaspoonful of vanilla, and 
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t}INNAMON IN GHOOOIiATE ICE CREAM. 

The spicy flavor which certain caterers give to their choco- 
late Ice cream Is obtaloed by adding to the grated chocolate 
one-fourth teaspoonful of ground cinnamon. Very few recipes 
lEclude cinnamon for this special flavored ice cream, but its 
addition to chocolate Is pleasing, either Tor Irozen. cream or 
custard. 

PABPAIT d'AMOUB. 

A tall glass is filled with peach ice cream, then a spoonful 
of raspberry syrup, is dropped In and It runs down throngli 
the parfalt. Just aa it is served, a spoonful ot maraacbtno 
Is poured In, and on top a sweetened Bpoonful of whipped 
cream. It is worth trying. 

OHOOOLATE CREAM PUDDING. 

Melt one-quarter pound of chocolate in a i^nt of milk; add 
sugar to taste; beat one and one-halt pints of cream, sweeten; 
take half and put in chocolate, the other half leave plain and 
flavor; pack four hours in ice and salt so it can freeze. 

VANILLA ICE CREAM WITH HOT CHOCOLATE SAUCE. 

Where a rich sauce is used over the Ice cream, the raw cream 
need not be of heavy quality. 'Scald a pint of creamy split 
vanilla bean into halves, scrape the seeds out and rub them 
with ten ounces ot sugar, add the sugar to the hot cream and 
sllr constantly until It la dissolved. Take from the Are, aid 
when perfectly cold, add one quart ot raw cream. Turn tbe 
mixture in the freezer, pack, stir slowly tor a moment until 
IL Is icy cold, and then freeze. Remove tbe dasher. Fasten 
the hole in the lid with a cork, re-pack and stand aside lor 
two hours to ripen. 

Hot Chocolate Sauce. — The sauce must be made Just before 
serving time: as the Ice cream Is served the hot sauce is 
poured over, which forms a sort of Icing. Put tour ounces ot 
cliocolaCc with a cup of sugar and a half cupful of milk in a 
suuce-pan; cook slowly until the chocolate and sugar are 
melted, and then boll until It slightly hardens when dropped 
Ir. cold water. Turn at once in a sauce-boat and send to the 
table. 
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CAKES 

ORUER OP MIXING CAKES. 

Cream butter and sugar together, then add tlie eggs well 
beaten, elft flour and baking powder together and add alter- 
nately with the milk. Beat well and pour into layer pans; 
bnke in a moderately hot oven about twenty-five minutes. 

MABSHMAUjOW filling No. 1. 

To make marshm allow filling for cake, dlsBolve sis table- 
spoonfuls of gum arable In a large halt cup of cold water. 
When thoroughly dissolved, add a half cup of powdered sugar 
and boll steadily until a little dropped In cold water can be 
formed Into a soft ball between the thumb and finger. Re- 
move from the Qre and pour slowly, beating steadily, over the 
white of an egg beaten very stiff. Flavor with a little lemon 
juice. Dip a knife in hot water and spread this mixture be- 
tween the cake layers. For the top of the cake set marsh- 
mallow candies in the oveu for a mluute, or until they begin 
to swell, then cover the top of the cake with them, and pour 
a boiled frosting around them and over the entire cake. This 
is attractive to look at as well as to eat. 

MARSHMALLOW FELLING No. 2. 

For a marshmallow filling, dissolve a stick of sweetened 
chocolate In quarter of a cupful of boiling hot water, add half 
a cupful of granulated sugar, and cook until It threads. Dis- 
solve half a pound of the marshmallow confections In a 
steamer with a tablespoonful of hot water In the bottom of 
the receptacle. When soft, blend with the chocolate syrup, 
beating it until thick and creamy. The chocolate may be 
omitted If preferred, and the marshmallowa, softened as above, 
beaten smoothly and spread between layers, and on top of the 
cake, then cut the cake in two-inch squares and In two diag- 
onally. 
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MABSHHALLOW FILLIHS Ko. tt. 

M&rshmaUowB are converted Into a cake filling that will be 
appreciated by the palate that likes tbe taste of marshmallowB. 
The marabmallows may be mixed wltb a simple boiled frost- 
ing and used In that manner. First put them In the oven tor 
a few moments, however, then add tbe boiled frosting. 

OBANOE PIULING FOR CAKE. 

One cup of confectioners' sugar, grated rind of an or&nge, 
strained Juice of orange to mix. Mix sugar and orange rind 
and add Just enough Juice to moisten. Spread between layers 
' and on top of cake. 

MOCHA EHiUNO. 

A mocba filling is delicious. Bring to the boil a cupful of 
milk and pour a little of it over two beaten egg yolks and half 
a cupful of sugar, whipping well, then add tbe rest of the milk 
and half a cupful of strong coffee — mocha. Boll the miztnre 
for a minute, stirring It constantly, remove from the flre and 
continue the stirring process until It is thick and creamy, of 
the consistency to spread well, then add two tableapoonfula of 
creamed butter, mixing It in well. 

MAPLE FiLLINU. * 

Maple Icing Is very quickly made by boiling a cupful of 
maple syrup five minutes, then stirring In powdered sugar to 
make a paste that will spread. This Icing will not harden. 
Finely chopped nuts may be mixed in. 

COCOANtIT PILLIMl. 

For a cocoanut filling and icing, moisten a cupful of con- 
fectioners' sugar until it spreads easily, stir in shredded cocoa- 
rut, and for the top of the cakes sprinkle the cocoanut over 
the frosting, thick and snowy. 

CHOOOIiATE miUNO. 

Break one egg Into a sauce-pan and beat well, add one tea- 
cup of sugar, one-half cup of sweetmllk, or, lacking milk, 
butter the size of a hickory nut, and half a cnp of water. 
Grate In four heaping tablespoonfuls of chocolate and Irail 
until creamy, stirring constantly. — Mrs. Artltur Daaher. 



CHOOOIiATE lOINO. 

One and one-half cups of augar, two-ttilrds cup of milk, one 
square of chocolate. Boll till It bubbles hard, and then take 
off and beat until thick. Flavor with vanilla. 

— Mlsa Carrie Lee Holmes. 

CARAJHEIj fillinq. 

Three cups of white sugar, butter the size of an egs, one 
cup of perfectly sweet cream or milk. Boll together. Take 
one cup of white sugar, put It into a dry, clean skillet, beat 
li gradually until It melts, stirring constantly. As soon aa It 
melts, stir the caramelized sugar Into the milk just as It comes 
to the boll. Flavor with vanilla; spread at once on cake. 
Caution: This filling can easily cook too long and be ruined. 
li must be watched on account of the milk, which so easUy 
scorches. 

ICING. 

Put Into a granite sauce-pan two gills of sugar and one cnp 
of water and boll until It spins a thread. Take from fire in- 
stantly.. Do not stir or shake the sugar while It Is cooking. 
(Also best not to use any but a silver spoon with this Icing.) 
Pour the hot syrup in a thin strain Into the whites of two 
eggs that have been beaten to a stiff froth, beating mixture 
alt the time. Continue to beat until the icing Is thick enough 
to use. If chocolate filling Is desired, add one ounce of melted 
chocolate. 

ETEBX-DAV FBOSTINO. 

Three tables poonfu la of milk stirred thick with sifted pow- 
dered sugar, and flavored to taste. It la best to add the flavor- 
ing to the milk before stirring in the sugar. Spread on the 
cake with a knife wet occasionally in cold water. A little 
cream with the milk adds much to the delicacy of the frosting. 

INOBGDIENTS FOB MAR8HMAI.LOW CAKE. 

Four cups of sugar, one-half pound of butter, sl^c eggs, four 
cups o7 flour, three-quarters of a pound of marsh mallows. 
— Mrs. TUla Hodges Merrltt. 
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WHITE CAKE No. 1. 

Four and a half cups of sifted flour, three cups of sugar, 
one cup of butter, twelve eggs, two teaspoonfuls of Royst 
baking powder, one cup of sweetmilk. Cream butter, then 
add sugar, next the whites, then the flour, and lastly the milk. 
Baking powder must be thoroughly mixed with the floor. 

WHITE CAKE No. 2. 

Whites of eight eggs well beaten, one scant teacupful of 
butter, one teacupful of water, four teacupfuls of sifted flour, 
two teacupfuls of sugar, one teaspoonful of baking powder, 
any flavoring desired. Cream butter and sugar well, then add 
alternately the Hour, water and beaten whites. "Lastly, add 
baking powder mixed with some of the water. Bake slowly. 
— Mrs. S. S. Sweet. 
Boiled Icing: One cup of sugar, one-half cup of water, white 
of one egg. Boil the sugar and water until it strings a little from 
the spoon. Have the while of the egg beaten to a stiff froth and 
pour the sugar in slowly, beating until cool. 

— Mrs. S. S. Sweet. 

WHITE CAKE No. 8. 

One cup of butter, two light cups of sugar, three and one- 
half cups of flour, unbeaten whites of four eggs, one cup of 
cold water, three teaspuonfuls of )-e;i!-t powder. Cream butler and 
sugar until very light. Add the while of one egg at a lime, and 
cream in with butter and sugar, then add water and flour. 
—Miss Eva Arnold. 

WHITE CAKB No. 4. 

One cup of butter, two scant cups of sugar, three and one- 
halt cups of flour, one cup of sweetmllk, whites of six e^s, 
two teaspoonfuls of baking powder. Cream butter and sugar, 
add milk, then flour with baking powder well sifted through 
It: lastly, add the whites well beaten. 

— Mrs. Fannie Holt Thomas. 

SPONGE ROLL. 

Four eggs, one and one-half cupfula of sugar, one and one- 
third cupfuls of flour, three tablespoonfuls of water. Beat 
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yolks and Bugar IlgEtly, then add flour with Just a Httle bak- 
ing powder, and lastly, stiffly beaten whites. Bake in a large 
pan. When done have a piece of brown paper greased and 
sprinkled with sugar, turn cake out on same and spread with 
Jelly, roll as fast as possible. Cooh In paper. 

EASY SPONGE CAKE. 

A good way of making sponge cake is this: Beat up the 
yolks of six eggs with two cupfuls of sugar and add one tea- - 
spoonful of lemon juice with one-halt the grated rind o( the 
lemon. Now add one-halt cupful of freshly boiling water. 
Beat the whites of the eggs to a atlB froth and add them. 
Add two cupfule of pastry flour. Mix together quickly and 
bake In two sheets in a moderate oven. 

TWENTY-MHIUTE SPONGE OAKE. 

Tbe following delicious sponge cake may be tossed together 
In a few minutes and used in various ways: 

Break the yolks of four eggs into the mixing bowl, the 
whites into a flat or deep vessel, according to the beater uaed. 
Stir or beat the yolks until smooth. Measure a teacupful 
(!ialf a pint) of very fine granulated sugar; powdered sugar 
will give toughness, while the coarse-grained kind spoils the 
velvety texture. Put half tills sugar in the yolka and beat 
again until tlie grains disappear — a minute or two of faithful 
mixing does this. Next add a large tablespoonful of cold 
water and the flnely grated peel of an orange or lemon. The 
Juice of the orange, If sweet, may be used Instead of water, 
and a wee pinch of baking soda be uaed instead of baking 
powder with the lemon Juice when that flavor is preferred. 

With a good whisk or beater, after a pinch of salt has been 
added, the egg whites should come up thoroughly stiffened in 
■just one minute. When the whites are stiff add to them by 
degrees the remaining half cup of s'lgar — a minute's heating 
again will cause the grains to disappear. The whites are now 
like a puff ball, and If oven, pans and everything are In readi- 
ness, this may now be added to the yolks in the mixing bawl. 
A brisk beating is then required, but beware of any such treat- 
ment while adding the scant cup of flour, sifted, with a small 
teaspoontul ot baking powder, as this Is another snre meana 
of toughness. The flour must He very lightly in the cup, wbicb 
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must be barely full. Pnt a third of the measured flour In the 
sifter and sprinkle over the "puff ball" {now a golden yellow) 
and with a large spoon turn over and over gently until well 
blended. Continue this until the flour Is all used. Bake about 
twenty minutes In any shaped pan liked, and the cake shonld 
be broken in appetizing portions to eat with fruit or other 
desserts. Just before putting in the oven, sift about a table- 
spoonful of tbe line granulated sugar on top. This gives a 
delicious brown, sugary crust; but a paper Is spread over at 
first to prevent scorching. Mind that the bottom of the oven 
bakes well. If too quick, put buttered paper in the pan. 

This cake may be baked in two small or one large tin pie- 
plate, split when cold, and nited with sweetened and flavored 
whipped' cream; or In a shallow pan, and used either In strips 
oi sheets, as the foundation for charlotte ruaae. 

COLONIAL SPONGE CAKE. 

Ten eggs, one pound of granulated sugar (fine grain), one- 
half pound of fiour, weighed after sifting, the juice of one-tiall 
lemon. The success of this cake depends on the beating by 
two persons (one, the whites; the other, the yolks) for half 
an hour. Mix sugar with whites and cut Into the yollcs. Stir 
flour In very gently, only enough to mix It. The eake will be 
tough it beaten after tbe fiour Is put In. Bake In a moderate 



CROTON SPONGE CAKE. 

One pound of flour, one pound of sugar, one-half pound ot 
butter, one cup of milk, six eggs, two teaspoonfuls of cream 
of tartar sifted In the flour, one teaspoonful of soda dissolved 
In tbe milk. Beat the butter and sugar together, add tbe 
eggs, which have been beaten apart. Bake la a quick oven. 
— Mra. S. S. Sweet. 

VELVET SPONGE OAKB. 

Two cups of sugar, six eggs, leaving out tbe whites of three, 
one cup of boiling water, three cups of flour, one tablespoonfnl 
of baking powder. Beat the yolks a little and add the sngar 
and beat fifteen minutes. Add the three beaten whites and 
water Just before tbe flour. Flavor to taste, and bake In 
layers. — Miss Eva Arnold. 



SPONGE CAKE No. 1. 

Take one tumbler of flour, one of sugar, five eggs, one tea- 
spoonful of yeaat powder. Flavor with one teaspoonful of 
extract of lemon. — Mrs. Leila Burlte Holmea. 

SPONGE CAKE No. a. 

One cupful of sugar, one cupful of flour, five eggs, one tea- 
spoonful of viaegar, one teaspoonful of lemon extract. Break 
eggs In sugar and beat all together until very light. Put In 
Vinegar and flavoring, and lastly fold In the flour. 

— -Mrs. Fannie Holt Thomas. 

SPONGE CAKE No. 3. 

Five eggs, two and one-half cups of flour, two teaspoonfuls 
of baking powder, two cups of sugar, one cup of boiling wat6r. 
Beat eggs separately, add sugar to yolks, then add boiling 
water. Sift baking powder with flour, and add to the eggs. 
Lastly, fold In (not beat) the well beaten whites. 

— Mrs. Olivia Montford Pope. 

BREAD TORTE. 

One-half pound of powdered sugar, eight eggs, one table- 
spoonful of cinnamon, one tablespoonful of cloves, one-quarter 
pound of cream, one-quarter pound of grated rye-bread, rind 
and Juice of half a lemon, wineglass of brandy. Beat yolks 
and sugar for half an hour, then add spices and stir a little 
longer; add almonds, citron and lemon, and if desired add 
one-quarter pound of grated chocolate. Wet the bread with 
the brandy, beat whites to a stiff froth and add last. Bake 
' In a moderate oven. Best to use a teaspoonful of baking 
powder. 

LEB KVOHEN. . 

One cupful of butter, one cupful of milk, one and one-half 
cupfulB of sugar, one cupful of syrup, one and one-balf cup- 
fuls of chopped pecans, one cupful of chocolate, or one-half 
cupful of cocoa, four cupfuls of flour, Ave eggs (leave out two 
whites for Icing), one teaspoonful each of cloves, spice, and 
cinnamon. Cream the butter and sugar, add eggs one by one, 
then add syrnp. cocoa, flour and milk; lastly, nuts and spices 
and two teaspoonfuls of yeast powder. Bake In biscuit pan 



in moilerate oven. When cold Ice with boiled icing, using the 
two whites with two cupfuls of sugar. Ice in whole cake and 
then slice. 

SPICE CAKB No. 1. 
One cup of sugar, one-half cup of cocoa, one teacup of 
syrup, three egga, one quart of ground peanuts, one teaspoon- 
ful of soda, one-half teaspooaful each of cinnamon, clores, 
allspice; sufflclent Bour to roll without sticking (nearly a 
quart). Use white Icing. 

— Mrs. Geraldlne Dessau Wheeler. 

SPICE CAKE No. 2. 

One cup sugar, scant half cupful of butter or two table- 
spoonfuls,' one and one-half cupfula of sour milk, one-half 
teaspoonful of soda, one teaspoonful at cinnamon, one tea- 
spoonful of cloves and nutmeg together, one cupful of ralrios 
and one teaspoonful of baking powder, with flour to make a 
very stltf dough. 

LADY BAI/CIHORE CAKE No. 1. 

One cupful of butter, two cupfuls of sugar, three and one- 
balf cupfuls of flour, one cupful of sweetmllk, the whites of 
six eggs, two level teaspoon fuls of baking powder, one tea- 
Hpooaful of rose-water. Cream butter, add sugar gradually, 
t^en the milk and fiaToring. Now add flour with which the 
baking powder has been sifted. Lastly, fold in lightly the 
stiffly beaten whites of the eggs with long, horizontal strokes 
of the beater. Bake In three-layer cake tins. The oven should 
be hotter than for layer cake. 

Filling: Dissolve three cups of granulated sugar In one of 
boiling water. Boll until the syrup threads, and poor over 
the stiffened whites of three eggs, beating constantly. To 
two-thirds of this Iclpg add one cupful of chopped raisins and 
one of chopped nut meats, pecans or English walnuts, and 
five shredded dried figs, Fill between layers and Ice the cake 
with the remainder of the plain Icing. 

— Mrs. Clara Mumford Harwell. 

LADY BALTIMORE CAKE No. 2. 

(Sanctioned by Owen Wlster). 

Take one cupful of butter, two cupfuls of sugar, three and 

one-half cupfuls of flour, one cupful of sweetmllk, tlie whltea 



of six eggs, two level teaepoonfula of baking powder, and one 
o( rose-wftter. Bake in three layers. 

Filling tor the cake: Three cuplule of granulated sugar dls- 
EoWed In boiling water, cook until it threads, then pour slowly 
over the whites of three eggs, beating Tigoroualy. Add to 
this frosting one cup of chopped raisins, one of pecans, or 
whatever nut Is procurable (pecans are the most delicate), 
and five dried Sgs cut In very thin slices. Ice aides and top. 
— Mrs. Bosa Guerry Snowden. 

WHITE FRUIT CAKE No. 1. 

One pound of sugar, one pound of flour, whites of twelve 
eggs, three-fourths pound of butter, two pounds of citron, two 
pounds of almonds, one large coco an ut, one wineglass of 
sherry, one teaspoonful of cream of tartar sifted Into the 
Hour, one-half teaspoonful of soda dissolved In a little sweet- 
milk before adding to the batter. Put Ihe cocoanut in before 
the frolt and mix it well; flour the almonds and citron before 
adding them to the batter. Put the wine In last of all. A 
favorite cake with my entire family. 

— Mrs. Lila Ross WlUlngbam. 

WHITE FRUIT CAKE No. 2. 

One pound of sugar, one pound of flour, three-fourths pound 
of butter, one pound of Brazil nuts, one-half pound of citron, 
one-half pound of cocoanut, whites of twelve eggs, one tea- 
cupful of sweetmllk, one teaspoonful of soda, two teaspoonfuls 
of cream of tartar. —Mrs, Carrie Westeott Rountree. 

WHITB FBUrr CAKE No. 8. 

Whites of twelve eggs, one-half pound of butter, two cup- 
fuls of sugar, four cupfuls of flour with powders, one-half 
cupful of sweetmllk, one pound of raisins, one-half pound of 
citron, one-half pound of almonds, one grated cocoanut. Fla- 
vor with lemon ' and vanilla. Raisins may be omitted it per- 
fectly white cake Is preferred. 

— Mrs. R. C. Keen, by Miss Emma Danforth. 

FRUIT CAKE No. 1. 

Three pounds of raisins, three pounds of currants, two 
pounds of almonds, one pound of citron, one pound of butter. 
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two pounds of fiour, two pounds of sugar, fourteen eggs, one 
cup of cream, one cup of molasses, two teaspoonfuls of soda 
in molasses, one tablespoonful each of ciiinanion, initmeg. all- 
spice, cloves. Cream butter and sugar, add well beaten yolks 
of eggs, then well sifted flour altematelj' wltb cream and mO' 
lasses ; lastly, the whites of eggs beaten stiff. Then add the 
fruit, to which tbe spices have been added. 

— Mrs. Lillian Roberts Solomon. 

PBUIT CAKK No. O. 
One pound of butter, one pound of flour, one pound of su- 
gar, one dozen eggs, one pound of citron, on6 pound of orange 
peel, one pound of lemon peel, one pound of dried flgs, one 
pound of dates, one pound of blanched almoods, one pound ot 
mixed nuts, two pounds of currants, four pounds of raisins, one 
grated orange, one grated lemon, glass of sherry, glass of brandy. 
No spices. — Mrs, Fannie Ayres Conner, by Miss Mary Pearson. 

FRUIT CAKE No. S. 

One and one-half pounds of butter, two pounds of sugar, 
one and oue-half pounds of flour, three aud one-fourth pounds 
of raisins, two and one-half pounds of currants, one pound of 
citron, one dozen eggs, one pint of good wine, one pint of 
brandy or strong coffee, one-half pint of molasses, two tablft- 
!j|)oonful3 each of cloves, cinnamon, ginger, and one table- 
spoonful of mace. —Mrs. Catherine Brewer Benson. 

FRUIT CAKE No. 4. 

Two pounds of raisins, two pounds of currants, one pound 
of citron, oue pound of almonds, one-half pound of crystalllied 
cherries, two nutmegs, one tablespoonful of cinnamon, one 
and one-half pounds of brown sugar, one-half pound of butter. 
one and one-balf pounds of flour, oi^e teacupful of buttermilk, 
oue teacupful of brandy (If opposed to brandy, use two In- 
stead of one teacupful of buttermilk), one doien eggs. Cream 
sugar and butter together, then add the well beaten yolks of 
the eggs: next stir in the fiour Into which the soda has been 
sifted, then stir In the milk, and beat the mixture tborougbly. 
Fold in lightly the well beaten whites, and lasly, mix in tbe 
fruits after sifting a little flour over them. Bake slowly In a 
moderate oven. — Mrs. Lula Taylor Houser. 



PBUIT CAKE No. S. 

One and one-Iounh ijounda of the best butler, one and one- 
fourlli pounds of light brown sugar, one pound of Qour, thir- 
teen eggs, one level teaspoonful of soda stirred into two table- 
sifOODluU of syrup, spices to laiiie or one tableapoonfu] each 
of mace, spice, cinnamon, cloves and ginger, six pounds of 
raisins, one pound of citron, one pound of almonds blanched 
and chopped fine, one pint best whiskey or brandy. After 
seeding the raisins pour over them the brandy and let them 
stand all night; next morning mix them In the cake. How to 
mix : Beat butter and sugar together until very light. After 
beating yolks very tight, stir them Into butter and sugar. Then 
stir In alternately the well beaten whites and flour. Next mix 
raisins, citron, almonds and spice In separate bowl. Sift one- 
fourtb pound of flour over the mixed fruit, stirring lightly 
with a fork. Then stir soda and syrup Into the batter,, and 
squeeze the Juice of a lemon Into it. Now quickly etlr fruit 
into batter and bake slowly. 

—Mrs. Emma Bell, by Mrs. Lida Drane Hall. 

FRENCH CAKE. 

(A Prult Cake.) 
Five cupfuls of sugar, three cupfuls of butter, two cupfula 
of aweetmilk, six eggs, ten cupfuls of sifted flour, one wine- 
giasa of wine, one of brandy, three nutmegs, one light tea- 
spoonful of aoda, two pounds of raisins, one pound of citron. 
Stir sugar and butter to a cream, then add part of flour with 
milk a little warm, then the beaten yolks of eggs, next the 
remainder of the flour, the whites of the eggs well beaten, 
the apices, wine, brandy, and soda and fruit last. Bake two 
hours. —.Mrs. Julia Byrom Winlberl>^^ 

POUND CAKE. 

One pound of butter, one pound of flour, one pound of sugar, 
ten eggs, grated rind and juice of one leinon. Beat a u gar and 
butter to a cream, then add yolks beaten light, then the whites 
beaten to a stiff froth; lastly, the flour. Bake slowly. 

EGOLESS CAKE. 

Two and a half cupfula of sugar, three-quarters cupful of 
butter, one and one-half cupfuls of sour milk, four and a half 



cupfula of flour, two cupfuls of floured ralslna, on« teaspoon- 
tul each of soda, nutmeg, aod cinnamon. 

SNOW OAKB. 

Cream together quarter cuptulof butter with one cupful of 
sugar, and add one and two-thlrda cupfuls of flour, sifted with 
two and a half teaapoonfula baking powder, alternately with 
half a cupful of milk, until both are stirred In; lastly, fold in 
the whites ot two egge beaten to a ntlft froth, and flavor with 
half a teaapoonful of vanilla. 

FTVE-MINUTE CAKE. 

One cupful of sugar, quarter cupful of butter, two eggs, one 
and two-tblrds cupfule of flour, two teaspoonfuls baking pow- 
der, half cupful milk, one teaapoonful of vantlla. The snow 
cake, if baked in layers, is excellent with a banana filling, while 
the flve-mlnute cake la a good loaf cake. 

ICING FOR BANANA. CAKE. 

One cupful of sugar with a little water; let It boll until It 
ropes. Beat whites of two eggs very stiffly and add the syrup, 
beating all the while, flavor with vanilla and spread between 
the cakes. Put allcea of banana on each layer, then Ice all 

MOUNTAIN CAKE. 

Stir to a cream one teacupful of butter and two cofteecup- 
fula of sugar, then put In the beaten yolks of alz eggs. Add 
alternately three and one-half teacupfuls of flour, which baa 
been sifted with three teaspoonfals of baking powder, and 
one teacupful of sweetmllk; beat until smooth and then put 
In two teaspoonfuls of vanilla, and lastly the whites of tbe 
eggs. Bake In loaf, layer, or muffin pans. 

— Dr. Mary E. McKay. 

GOLD CAKE. 

Yolks of eight eggs, one and one-fourtb cupfuls of sugar, 
tbree-fourthB cupful of butter, two and one-half cupfuls of 
flour, two heaping teaspoonfuls of baking powder; flavorlag 
tc taste. — Mrs. Lucille Roper Smith. 



CRACKER DUBT CAKE. 

One-half cupful of cracker dust, three-fourths cupful of 
sugar, four egga, one cupful of English walnutB rolled fine, 
one cupful of currants, one teaspoonful of baking powder, and 
one teaspoonful of vanilla. Bake In layers or small cake. 
The filling: One and one-half cupfuls of sugar, one-half cupful 
of sweetmllk, one tableapoonful of butter, one teaspoonful of 
vanilla. —Mrs. Fannie Mangham Hill. 

ANGEL CAKE. 

Whltes-of fourteen eggs, one and three-quarter cupfuls of 
pulverized sugar, one cupful of flour, measure after sifted; 
half teaspoonful of cream of tartar; sift flour and cream of 
tartar four or five times. Bake with double burner five min- 
utes, then with one burner half turned, thlrty-flve minutes. 
When cold cut In half, fill with one cupful of granulated sugar, 
white of one egg, tbree tablespoonfuls of granulated gum 
arable. 

ANGELS' DELIGHT. 

Ten eggs, one and one-half cupfuls of pulverized sugar, one 
and one-half cupfuls of almonds (not blanched), six soda 
crackers (rolled and sifted), one teaspoonful of baking pow- 
der, one teaspoonful of vanilla. Beat the yolks of egga five 
minutes, add the sugar and beat again five minutes: put the 
baking powder Into the cracker dust and sift into the above. 
Beat the whites to a stiff froth, add the vanilla and beat all 
until very smooth. Bake In a moderate oven forty minutes 
In an angel-food pan. Do not open oven door for fifteen 

ANGEL FOOD CAKE No. 1. 

One cup of flour after It has been sifted three times, add 
one teaspoonful of cream of tartar and sift three times more; 
beat whites of eleven eggs to a stiff froth and add slowly one 
and one-half cupfuls of granulated sugar after it has been 
sifted tbree times; add one teaspoonful of vanilla and one of 
almond extract, and Chen add the flour in which the cream of 
tartar bas been mixed. Do not oil pan or paper. Bake In a 
moderate oven forty minnles. Wbcn done turn it ups (!e 
down and let it cool. — Mrs. Mny Slmms Wheeler Taylor. 
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ANGEL FOOD CAKE No, 2. 

Tbe whites of eleven eggB, one glass or tumbler (a IltUe 
more than a cup) of flour, onetumbler and one tables pooofal 
over ol sugar, one rounded teaspoontul of cream of tartar, and 
one teaspoontul of Tanllla. First, flour must be sifted four 
times, then cream of tartar put In and flour sifted again, mak- 
ing Bve times. Sift sugar; beat eggs until stllT, not too long, 
then very gradually add sugar, flour, and last of all vanilla. 
Have a perfectljte clean pan free from all grease ready, and 
put cake Immedlatel? Into pan and Into moderate oven. Do 
not open oven until cake has been In fifteen minutes. It 
should be done In forty. minutes, and will begin to leave pan 
at the sides. Turn pan upside down on a marble and let cake 
come out. It sometimes takes It an hour. A pan about 8sl2 
Inches and two Inches deep makes a good sUe for baking, and 
will make twenty-four nice, good-sized blocks of cake. 

. — Mrs. Ruby Jones Grace. 

SUNSmNB CAKE No. I. 

One and one-half cupfuls of flour, one and one-half cupluls 
of sugar, one and one-halt teaspoontuls of cream of tartar, one 
and one-half teaepoonfula of vanilla, eleven whites and eight 
yolks of eggs. To the yolks add the cream of tartar and beat 
well. Beat the whites to a stiff froth and add the sugar, then 
mix the yolks and whites, add the vanilla, and sift the flour 
which has already been sifted four or five times. Bake tor 
an hour in a steeple pan. — Miss Bmle Hunt. 

— MiM Frances Brydie Harris. 

■ CREAM CAKE. 

Half pound' pulverised sugar, half pound of flour, five -eKge 
(keep out one white for Icing), one teaspoontul ot butter, two 
tablespoontula of yeast powder; flavor with vanilla. Beat the 
eggs separately, then together. Add sugar which has had the 
butter rubbed Into it, then add flour, then take out table- 
spoonful ot dough to be used in the fllllng, then add yeast 
powder and fla.voring. Bake in round pan in moderate oven: 
bake day previous to filling. 

Filling: One pint of milk, one yolk ot egg, spoonful of 
batter that has been saved from cake, sweeten and flavor to 
taste; cook until thick. It not etlft enough, add a UtUe com- 



starch. When cold add a quarter pound of chopped almonds. 
Cut the cake across very thin like layers and All with the 
cream. It should be cut thin enough to make four or five 
layers. Ice with the whites of two eggs beaten to a stiff froth; 
add a cupful of pulrerlzed sugar, and flavor. 

ICE CREAM CAKE. 

One cupful of granulated sugar, one good half cupful of 
butter, one full cupful of milk, three cuvfuls of flour, whites 
of three egga, one and one-half teaspooafuls of yeast powder, 
lemon extract. Cream butter and sugar; add milk, then flour, 
then the beaten whites of eggs, and lastly the oEtract and 
yeast powder. Bake in biscuit pan. When cold ice with the 
yolks of thre^ eggs beaten very light with a cupful of pnlTsr- 
ized sugar, flavored with TaniUa. 

OAAAMBL OAKES. 

Two cuptuls of sugar, six eggs, one cupful of boiling water, 
two and one-half cupluts of flour, one tablespoontul of baking 
powder In the flour. Beat yolks well, add the sugar and beat 
jbfteen minutes. Add beaten whites and boiling water just 
before the flour; bake in layers. 

Filling: One cupful of butter, three cuptuls of sugar, ono 
cupful of water. Boil together till thick enough to be Jelly- 
like when cool. Beat while cooling till cold. Flavor with 
vanilla; spread between the layers. 

— Mrs. E. D. Hope, by Miss Emma O. Smith. 

LEMON FILLED CAKE. 

(Lemon Cheese.) 

One-half cupful of butter, one and one-half cupfuls of sugar, 
two-thirds cupful of milk, four egga, two and one-fourth cup- 
fuls of flour, two level teaspoonfuls of Rumford baking pow- 
der. Cream the butter, add gradually the sugar, well beaten 
yolks of the eggs, and the milk. Mix and sift the baking pow- 
der and flour and add, then the egg whites beaten until stiff. 
Bake In layers and put together with lemon filling. 

The Lemon Filling: One cupful of sugar, two aud one-half 
tablespoonfuls of flour, one egg, one teaspoonful of butter, 
grated rind of two lemons, Juice of two lemons. Mix the ID- 
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gredlente In the order slven. 
tbe boiling point le reached. 

ORANGE CAKK. 

Two cofleecupfuls of sugar, two- thirds cupful of butter, 
three cuptula of flour with two teaspoonfuls of baking powder 
sifted in It, small cup of rich milk, Ave eggs beaten separately. 
Bake In Jell; pans to form layers. It should make four layers. 
For filling, use only a email quantity of the Juice and grated 
rind of three good-sized oranges with all the pulp carefully 
freed from membrane. Over each layer spread frosting and 
over tbis spread the orange pulp, the Juice (not too much), 
and grated rind well mixed. Froat well all the cake when 
stacked. Boiled Icing, flavored with almond, tose or pine- 
apple, and a little vanilla, la most satisfactory. 

— Miss B. May Bonner. 

ORANGE IiAVEB CAKE. 

Six eggs, one pound of sugar, one-half pound of butter, one- 
half cupful of Bweetmllk, one pound'of flour and one-half tea- 
epoonful of Royal baking powder. 

Filling; Two pounds of pulverUed auger, unbeaten wlilte 
of one egg, pulp of two oranges cut fine, grated rind of one 
orange. Cake must be cold when filling is put on. Tbe filling 
muat not be cooked. — Miss Julia B. Greene. 

BANANA CAKE. 

Six eggs, one cupful of butter, two cupfuU of sugar, three 
cuptuls of flour. Beat sugar and yolks lightly, add butter, 
then flour with two teaspoonfuls of baking powder: lastly, the 
beaten whites. Bake In layers, white icing between. 

MACAROONS. 

One cupful of almond paste, three egg whites, one cupful 
of powdered sugar, one-fourth teaspoonful of almond extract. 
Mix almond paste and sugar until like meal; add one egg 
white at a time, and mix thoroughly. When well blended, 
shape on buttered paper In small rounds. Bake on Inverted 
dripping pan In a very slow oven. Remove from paper Imme- 
diately. 
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CREAM PDFFS. 

Three- guarters cupful ol batter, two cupfuls of flour, two 
cupfuls of boiling water, one teaapooaful of yeast powder. 
Add butter to bolUog water and Btlr on Are until melted, then 
add flour and yeast powder, and stir until It leaves the pan. 
Remove from fire until cold and then add sis eggB, one by 
one. beating each one separately Into the dough. Drop on 
buttered tins, dipping the spoon Into cold water each time. 
Bake la moderate oven about three-Quartera of an hour; when 
cold, fill with the following: 

Filling for Cream Puffs: One quart of milk, yolka of six 
eggs, one cupful of sugar, one tablespoonful of flour or corn- 
starch: flavor with vanilla and boll until & thick custard. 

CHOCOLATE £CIiAIBS. 

Make the same as cream puffs and frost with a chocolate 
fudge or stiff chocolate filling. 

NEVER-FAIL CAKE 
With Chocolate or Marshmallow FUllng. 

One and one-half cupfuls of flour, one cupful of sugar, one- 
half cupful of butter, one-half cupful of milk, whites of tour 
eggs, one tablespoonful of baking powder, one teaapoonful of 
flavoring. 

Filling: When the cake la cold, spread white marshmallow 
on the top, then pour thick chocolate Iclhg over them and put^ 
layers together. 

Chocolate Icing: One-quarter cake grated chocolate. Put 
over boiling water to dissolve. Boll one cupful of sugar with 
half a cupful of milk for ten minutes. After It begins to boll, ' 
add the chocolate, stirring until well mixed. 

OHOCOIiATE CARE No. 1. 

Four eggs, two cupa of brown sugar, one-half cup of butter, 
one-half cup of milk, two cups of flour, one-third cake of 
chocolate, one (acant) teaapoonful of aoda sifted In flour. 
Cream butter and sugar; add yolks of eggs, flour and milk; 
melt chocolate and add to batter; then add egg whites beaten 
very light. Bake In thick layers. 

Filling: One pint brown sugar, one tablespoonful of butter, 
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one-half cupful of milk, one-half cake of chocolate. Boil 
twenty minutes and beat until smooth. 

CHOCOLATE CAK£ No. 2. 

One cup of butter, two cupB of sugar, one scant cup of sweet 
milk, one and one-half cupa of flour, one cup of corn-Btarch, 
wblteB of seven eggs, three teaspooofula of baking powder in 
LAur sifted three times. Bake in a. long pan. 

uitns'- Take one-half pound of brown sugar, one-quarter 

{chocolate, one-half cup of sweetmilk, batter the sUe 

and cooking'^^^L two teaspoonfuU of vanilla, mixing thoroughly 

cake. Set In 8(!^BiS ^^^'^^ ^" syrup until ttilck enough to spread oc 

^ e to dry. — Mrs. DuPont Guerrv. 

f r-, I ,r ^^HHOnLATE CASE No. S. 

' One and one-half cups^Bt™ 
half cup of milk, one teBsi>S^^^{ sugar, onchaU cup of butter, one- 
four eggs, one and one-half ^S^onlul of Tanilla, one pint of flour, 
one-fourth teaspoonful of salt. cHkuaspooDtuls of haking powder, 
when of proper consistency, add we^^j^iream butter and sugar, and 
oughly then add whites beaten to a ^f,' 11 beaten yolks. Stir ihor- 
remalning ingredients. , Cook quickly iW itlfl (roth, and then tbp 
pans. ^^ ^^-^ well battered layer 

Chocolate Filling: Two ounces of chocV 
of sugar, two teaapoonfuis of butter, one-\*' ^ olflte, one-half cop 
one-half teaspoonful of vanilla. Mix cbocola^^, ^slf cap of milk, 
gredients, and cook until a soft ball Is formed.^L '"-, ^^ other lu- 
ture is dropped in water. — Miss Margarel^ when the mix- 

^^ ' Darragb. 

SMALL CHOCOLATE CAKE. ""-- 



SCUD CHOCOIiATE OAKE. 

Three-quarters cupful of butter, one and one-half cupfulsl 
sugar, five eggs, two cupfuls of flour, one and one-half t 
spoonfu^ 'owder, one teaspoonful each of all kina 

of spl' mful of vanilla, one cupful of giated^ 

choco^ of cold water. 



D.n.iized by Google 






CHOCOI^ATE NOUGAT LAYER CAKE. 

Beat one-half cupful ot butter to a. cream, add gradually 
one and one-half cupfuls of sugar, beat contlnuonsly tor five 
minutes; measure two and one-half cupfuls of fiour, add to 
it two teaspoonfula of baking powder, sift three times; beat 
the whites of five eggs to a stiff froth and measure one-half 
cupful of water; now add a little water, then a little flour, and 
a little white of an egg, and so continue until all of the in- 
gredients have been added. Then grasp the bowl firmly and 
beat continuously for two minutes. Bake In three layers. 
While It Is baking, put two ounces of chocolate, one table- 
apoonful of butter, one-quarter cupful of sugar over hot water 
to melt, then- boll until you have a soft ball as you drop tt In 
Ice water. Have ready one-hall cupful of nuts chopped, stir 
the nuts Into this mixture and stand aside to cool; add one 
teaspoonful of vanilla, and when the cakea are cold put them 
together with the filling. 

CHOCOLATE NOVOAT CAKB. 

One-half cupful of butter, three cupfula of sugar, two egga, 
two cupfuls of milk, four cupfuls of sifted flour, alx level tea- 
spoonfuls of baking powder, two aquarei ot melted chocolate, 
one and one-third cupfuls ot shredded almonds. Cream the 
butter, add gradually sugar and unbeaten eggs. When well 
mixed, add Bour and two-thirds of the milk. To melted choc- 
olate add one-third of the milk, and cook until emooth. Cool 
slightly and add to cake mixture. Lastly, mix the shredded 
nuts and bake In layers fifteen to twenty minutes. Any flIlInK 
may be used for the layers. This is a delicious cake from the 
Boston Cooking School, and has been successfullj' made by 
several Macon housekeepers. 

— Mrs. Eugenia Small Steed. 

CHOCOIiATE ICE CREAM CAKE. 

Cream one-half cupful ot butter with one cupful ot sugar, 
then add two whole eggs, one-halt cupful of milk, two and 
one-half cupfuls of flour (aift«r after belBB measured), two 
scant teaspoonfuls of baking powder, flavor with a tablespoon- 
(nl of vanilla or brandy. Now take one-quarter pound of 
chocolate (bitter) grated, one-halt cuptul ot milk, one cupfnl 



sugar and the yolk of one egg; put In sauce-pan and b(^' 
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until the mass Is thick, then pour Immediately lu cake batter. 
Mix well and balce In three layers. Put togetber eitlier vltli 
boiled IclDs or whipped cream and Ice oa top. 

CHOCOLATE CAKE OR DEVH^' POCH>. 

Five level tablespoonfuls ot butter, one and one-ton rth cnp- 
luls ot sugar, three and one-half squares of Baker's chocolate 
melted, tbree eggs, one teaspoonful ot vaDilla, three-fourths 
cupful ot milk, three and one-half level teaspoontuls of bak- 
ing powder, one and one-half cuptuls ot sifted postrr floor. 
Cream butter, add sugar and chocolate, then the nnbeaten 
eggs and vanilla, and heat together until smooth. Sift the 
baking powder with one-half cupful ot the flout and use flrat; 
then alternate the milk and the remaining flour, and make the 
mixture stiff enough to drop from a spoon. Beat until very 
smooth, and bake In loaf in moderate oven. Use white icing. 
— Mrs. John N. Birch. 

DEVILS' FOOD OAKB. 

One teaspoonful of vanilla, two cnptula of sugar, three cap- 
fuls of flour, one cupful of buttermilk, two-thirds cupfn! of 
butter, two eggs, one-half cupful of Baker's chocolate, one 
teaspoonful of soda In chocolate. Fill the cup with boiling 
water and put In the batter last. Bake in two-inch B»iuare 
attention pan ; ice with chocolate icing, and serve in blocks. 

— Mrs, I-ouise Montfort Kilpatrick. 

CHOCOLATE WAFERS. 

One cupful of brown sugar, one cupful of granulated sugar, 
one egg, one cupful of butter, one cupful of grated chocolate, 
two cuptuls of flour, one teaspoonful of vanilla. Cream butter 
and sugar, add egg, chocolate and then flour; cut with biscuit 
cutter. Bake as you bake teacakes. 

SWEET WAFERS. 

One pint of milk, one pint ot flour, one heaping tablespoott- 
ful of butter, one teaspoonful of yeast powder, one egg, three 
tablespoonfuls of sugar. Make the batter the consistency of 
cream; grease the Iron well before using. 
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WALNUT WAFEBS. 

Break up, but do not chop, ooe-hatt pound of walnut meat; 
beat two eggs, add hall a pound of light brown sugar rolled 
free from lumps, one-third teaspoonful of salt, three even tea- 
si>oonruls of flour, sifted with one-fourth teaspoonful of bak- 
ing powder.' Mix these Ingredients together thoroughly, and 
last of all add the nuts; drop a teaspoonful at a time on a well 
buttered pan, and bake In a quick oven until brown; remore 
from the pan as soon as they leave the oven. If desired, they 
may be rolled In powdered sugar when first taken from the 
pans before they cool. 

PECAN CAKES. 

Four eggs, two cupfuls of chopped pecans, two cupfula of 
brown sugar, one teaapoonful of cinnamon, one teaspoonful of 
yeast powder. Flour enough 1o make dough slifl enough to roll out 
thin. Bake in quick oven, after cutting with biscuit cutler, or 
small forms. 

NUT CAKE. 
One pound of flour, one pound of sugar, one-half pound of 
butter, one-half dozen eggs, one nutmeg, one wineglass of 
brandy or milk, two pounds of pecan nuts (in sheii, about one 
quart shelled), two pounds of raisins, one dessertspoonful ot 
Royal baking powder, one dessertspoonful of cinnamon, and 
any other flavoring desired. Cream butter and augar together 
until light; add to this the well beaten yolks of tbe eggs, then 
add the brandy or milk. Beat the whites thoroughly and add 
them to the mixture alternately with the flour, to which tbe 
baking powder has been added; lastly, add the fruit and nms, 
and bake slowly. This looks like a fruit cake, but Is cheaper 
and JuBt as good. — Mrs. Lula Taylor Honser. 

—Hiss Julia Rogers. 

LOAF CAKE. 

One cupful of butter, two cupfuls of sugar, one cupful of 
almonds and the whites of eight eggs, milk, flour and baking powder 
(optional). Cream the butter and add the sugar, sifting it as a 
first step. Add one-half cupful of milk. Measure three cupfuls of 
flour after sifting, then sift it again with two tablespoon fills of bak- 
ing powder, and add it. Flavor with a little almond e.ttract and 
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add one cupful of chopped almoDd meats. Beat very thor- 
ougbly, then fold In the beaten whites of eggs. Line a deep 
cake pan with buttered paper, pour in the mixture and bake 
very nearly three-quarters of an honr. Forty minutes may 
be long enough to leave the cake in the oven. 

BUTZ CAKE. 

One-fourth pound of butter, one-fourth pound of pulverized 
sugar, one-half pound of flour, three egge, and one pound of 
almonds chopped fine. Cream sugar and butter, and beat eggs 
separately. Add flour and eggs alternately and flavor witb 
almond and rose. Spread batter thinly with a knife on bottom 
of biscuit pan previously greased. Sprinkle this with almonds 
well mixed with sugar and cinnamon. Bake quickly, and after 
cutting In strips about four by two Inches, remove quickly 
from pan. Do not let the sugar stand long on the almonds. 
— Mrs. Marie Wilcox Duniap. 

LITTLE NUT CAKES. 

Beat two eggs Ilgbt and frothy; this will be the result if & 
tablespoonful of cold water Is added to the eggs. Add a pound 
of brown sugar, freed from lumps by rolling it, batt a cupful 
of flour mixed with half a teaspoonful of baking powder, and 
a pinch of salt; sift the Qour again. Any kind of nuts may be 
used, a mixture or just one kind. Chopped, blanched almonds, 
walnuts, hickory nuts, and pecans give a good assortment for 
nut cakes. Stir la the nuts and drop the batter by spoonfuls 
on buttered tins which have been heated, and bake In a moder- 
ate oven ten minutes. 

For almond wafers make a white cake batter of half a cupful 
of butler and one-half cupful sugar creamed together, add two well 
beaten eggs, a heaping cupful of flour, sifted with a level teaspoon- 
ful of baking powder, and flavor with a teaspoonful of vanilla. 
Beat the batter until It Is smooth and velvety In texture, and 
spread very thin rounds of It on buttered tins. Sprinkle shred- 
ded almonds over the wafers. 

This cake batter may be made stiff enough to roll out by- 
adding more flour. Cut Into rounds with the cooky cutter, and 
with a smaller size cut out the centers of the cakes, Arrange 
In shallow greased pans, and place on ice for an hour, when 
they should at once he put Into the oven. After removing from 



tbe oven fill In the'centera with meringue made with tlie wbltea 
of two eggs whipped up with two tableapoonfuls of pulverized 
maple sugar and one tablespoonful of flnely chopped nuta. 
Iteturn to the oven a moment to brown. 

FRUIT CUP CAKES. 

These are raised cakes and the batter is set to rise over 
night. A saltspoontul of salt, two tablespoonfula of sugar, a 
pinch of nutmeg and two tablespoonfuls of butter, are added 
to a pint of scalded milk. When the mixture coola to luke- 
warm, stir In a quart of sifted flour and half a yeast cake that 
has been dissolved In warm water. This batter should be ot 
tbe consistency of cake batter, and It should be mixed well to 
give the best results. Two beaten eggs are added to batter in 
the morning, and the whole whipped up vigorously. A little 
more flour may be required. During the beating process mix 
in the fruit, half a cupful each, of seeded raisins and cur- 
rants. Allow the cakes to rise in patty pans to double their 
bulk, and bake In a moderate oven twenty-five minutes. Ice 
when cold with any preferred flavor. 

DOUGHNUTS No. 1. 

Beat two eggs, -with one-half (easpoonful of sa.1t, until thick. 
Add gradually one cupful of granulated sugar and beat again. 
Now add one cupful of mashed potatoes, three tablespoonfula 
of melted butter or lard and one-half teaapoonful of cinnamon 
or nutmeg. Sift three tablespoonfuls of baking powder wltti 
two cupfuls ot flour, and add, alternating with one cupful of 
milk until all Is used. Beat welt and atlr in enough flour to 
make a stm dough. Take out a part of the dough at a time; 
roll on a floured mixing board one-half Inch thick, cut and fry 
a^ usual In deep fat. 

DOUGHNUTS No. 2. 

One teacupful of sour milk, two teacupfula of sugar, one 
teacupful of butter, four eggs well beaten, one grated nutmeg, 
a pinch of salt, two small teaspoonfuts of soda, flour enough to 
make a soft dough; roll out about one-third of an Inch thick, 
P,ut with doughnut cutter, fry In freah lard, smoking hot, turn- 
ing constantly till done; when cold roll in powdered sugar. 
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DOUGHNUIS No. 8. 

One cupful of granulated sugar, two eggs, two-thirds cupful 
of sweetmllk, one tablespoonful of melted butter, one-half tea- 
spoonful (scant) of salt, one-half teaspoouful of cinnamon, 
one-fourth of a grated nutmeg, one heaping teaspoonful of 
baking powder, flour enough to make dough stiff enough to be 
handled. Beat eggs and add to the sugar, then add butter, 
seasoning and milk, and then sift In the flour (about a pint) , 
into which the salt and baking powder have already been put. 
Now beat until smooth and fine, adding a little more flour If 
necessary. Take out upon a board about a third of the doti^ 
at B time, putting the scraps back and stirring Into the dough 
each time. Have no flour on the outside of the cakes when put 
Into fat. These will not soak fat if fried properly, and will 
keep their shape. — Miss Reunette Westcott. 

PERFECTION DOUGHNCT8. 

Three eggs, butter size of an egg, one cupful of sugar, one 
cupful of sweetmllk, a pinch of salt, three teaapoonfuls of 
baking powder sifted In enough flour to mix stiff. Roll rather 
thin, fry !o hot lard. Be Bure to have the lard quite hot be- 
fore dropping doughnuts In. They will drop to the bottom of 
kettle and almost instantly rise to the top. Turn when brown, 
and when done a golden brown on both sides lift out carefully 
and roll In pulverized sugar while hot. 

MABVEIS (PINE). 

Four eggs, flve tables poo nfula of melted butter or three of 

melted lard, seven full tablespoonfulB of sugar, one teaspoonful 

of soda In flour enough to make a Btlff dough. Knead well, roll 

thin and fry. — Mrs. Mary Wlmherly Robson. 

OATMEAL CAKES. 

One cupful of uncooked oatmeal, two eggs beaten together 
thoroughly, one-half cupful of sugar, one teaspoonful of bak- 
ing powder. Cook in well buttered pan In hot oven just long 
enough to brown. Take out, cool In pan, then put back In 
oven long enough to heat and they will come out easily. One 
tablespoonful of hatter should be used to a cake. If the oat- 
meal Is run through a meat chopper, the cakes will have a 
smoother appearance. — Miss Tatum Pope. 
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TEA CAKE. 

Cream a scant hair cupful of Cottolene and beat Into It 
gradually one cupful of augar; then beat In three eggs singly 
until the mixture la tight and smooth. Add alternately one- 
half cupful of njllk and about two cupfuls of flour sifted with 
two teaspoonfula -of baking powder. One cupful of floured 
blueberries or currants may be added last, If desired. Bake 
in a moderate oven, and serve either as cake or witb a hard 
sauce as a pudding. 

TEACAKE8. 

Three eggs, two cupfuls of sugar, one and one-half cupfuls 
of butter, a half cupful of aweetmllk, two teaspoonfula of bak- 
ing powder. If you would like to uae sour milk, one-half tea- 
spoonful of soda. Put In enough sifted flour to roll out Into 
a vei^ soft dough. First cream butter and augar, then put in 
eggs one at a time, beating all the time to keep as light as 
poBslble. Then put in the aweetmllk and next the flour witb 
the baking powder In It. For a delicate flavoring use eitber 
vanilla or (grated) a q,uarter of a nutmeg. If neither of these 
flavorings I9 desired, put in the batter a daah of ground cinna- 
mon, and wben the cakes are cooked duat lightly with more 
cinnamon and sugar. When ready roll out and cut with the 
biscuit-cntter or any desired sbape, and bake In a quick oven. 

OAKES FOR TEIA. 

One box of butter thins, one cupful of English walnuts, eight 
tablespoonfuls of sugar, whites of three eggs. Beat eggs to a 
stllE froth, beat In sugar and then nuts; spread on butter thins, 
and brown delicately in quick oven. 

— Mrs. Iiula Brown White. 

TEA PUFFS. 

The yolks of four eggs beaten light, one pint of sifted flour; 
pour eggs In the flour, mix as biscuit, and make the dough as 
stiff as possible. Take a small piece tbe size of a walnat and 
roll as thin as possible, fold the edges together twice, cut 
through In several places, from edge to center wltb a knife, 
press dough between finger and thumb In center after cutting 
to prevent the small parts from separating. Now place over 
fire In a fryer enough lard and batter to nearly cover them, 
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and let <t get hot enougli to fry them quick; pat pieces In, and 
when brown on one side turn them over and cook to a llsbt 
brown. Drain and sprinkle with pulverized sugar. 



Three eggs, six tableapoonfuls of sugar, three of butter, spice 
to taste, and flour to roll. Roll very thin, cut in any shape 
you choose and fry in hot tat. 

PANCAKES. 

Beat up two eggs with two ounces of creamed butter, two 
ounces of sugar, two ounces of flour, and about a gill of milk. 
Pour in a small buttered tin and bake In a quick oven for about 
twenty minutes. Take out and cut into four squares. Spread two 
of the squares with jam, cover with other two, sprinkle with sugar 
and serve. 

GOLDEN HABGUERTTEB. 

Cream together two-thirds cupful of powdered sugar with 
half a cupful of butter, adding the grated rind of a lemon, one 
well beaten egg, half a cupful of Ice water, and one cuptal of 
flour sifted with a teaepoonful of baking powder. Beat the 
mixture vigorously for ten minutes, and turn into greased, 
crimped patty pans and bake In hot oven. When tfae cakes are 
cold, dip In orange fondant Icing, and ornament with daisies 
of blanched almonds with centers of minced candied orange 
peel. 

VANILliA SNAPS. 

Cream well together one and one-quarter cupfuls of butter 
and the same amount of sugar. Add three eggs well beaten, 
then stir In alternately one-half cupful of milk and three- 
quarters cupful of sifted flour. Flavor with two teaspoonfuls 
of vanilla; beat for a moment, put In a pastry bag and press 
out In rings on greased baking sheets. Bake In a moderate 



One and one-half cupfuls of sugar, one-half cupful of butter, 
two eggs. Add to this one-half cupful of sour cream and one 
level teaspoonful ot soda, one cupful of chopped raisins, one cup- 
ful of nuts, one-half teaspoonful each of allspice, nutmeg and 
cinnamon, flour enough to make batter stilt enough to roll and 



cut. Put batter on Ice for halt an hour, roll, cut Into small 
cakes, and bake. — Mra. Leila Holmes Rldout. 

BOOKS. 

One cupful of ttutter, one and one-half cupfuls at sugar, 
three eges, three cupfuls of flour, one and one-half cupfuls of 
raisins, one pound of pecans cut up, one teaepooutul of cinna- 
mon, one-half teaspoontul of soda dissolved In one-half cupful 
of hot water, two tablespoontuls of sherry wine. Beat eggs 
separatel:ri beat yolks and sugar together and add t« them 
butter. Beat light and then add soda and water, then alter- 
nately flour and the whites, and lastly the cinnamon and fruit. 
Put a teaspoontul of the batter on greased paper and cook not 
too fast. — Mrs. DuPont Guerry. 

BOSTON CXmKIES (Very Nice). 

One and one-half cupfuls of brown sugar, one-half cupful of 

butter, three and one-half or four cupfuls of flour, three eggs, 

one cupful of raisins, one cupful of currants, one and one-half 

teaspoonfuls of soda, one teaspoonful of cloves, one teaspoontul 
of cinnamon. — Mrs. Vllleplgue. 

SPLENDID JUMBLES. 

Four eggs, nine teacupfuls of flour, four teacupfula ot sugar, 
two teacupfuls of butter, one teaspoonful of baking powder. 
They will be better the second day, as they are tough when 
they are first cooked, and will keep for weeks. 

RUSKS. 

Three eggs, one tumblerful of sugar, one tablespoontnl of 
aweetmllk, three tumblerfuls of flour, and a cake of yeast. 
Dissolve the yeast In the milk aud add the other Ingredients. 
Put It to rise at ten o'clock; at three add enough flour to make 
a soft dough; knead a little, make Into rolls, and put them to 
rise for tea. 

GINGER HAULS. 

After creaming three-quarters cupful of butter and lard, 
equal quantity of each, gradually beat in one cupful of light 
brown sugar, then three well beaten eggs. Add alternately one 
cupful of molasses mixed with one cupful of lukewarm water 
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and three cuptuls of flour wltb which one level tablespoonful 
each of ginger and soda and one teaspoonful of salt have been 
sifled. Bake in well buttered round muffin pan about twenty- 
five minutes. 

GINGER CAKB8. 

One-half cupful of butter, one cupful of sugar, one cupful 
of milk, two cupfulB of Bymp, four cupfuls of flour, four eggs, 
two teaapoontuls yeast powder, two teaspoonfuls of ginger, one 
teaspoonful each of spice and cinnamon. Beat butter, sugar 
and eggs very light, add syrup, then milk and flour, then apices 
and lastly yeast powder. Bake in moderate oven In biscuit 
pan. Serve hot with sauce. 

Sauce: One-half cupful of sugar, one egg, small piece of 
butter, heaping teaspoonful of flour. Mix together and add a 
pint of boiling water; stir on flre until it thicltena, flavor with 
vanilla and serve hot. 

OmOER SNAPS. 
One cupful of molasses, one cupful of brown sugar, one 
cupful of butter and lard mixed, two tablespoonfala of soda 
dissolved In two tablespoontuls of hot water, one tablespoonful 
of ginger, one tablespoonful of cinnamon and a pinch of salt; 
add enough flour to make dough roll thin. 

GINGER WAFERS. 

Two cupfulB of brown sugar, one cupful of sweetmilk, one 
cupful of butter, four cupfuls of flour, two teaspoonfuls of 
ginger. Cream butter and sugar, add ginger, milk and flour; 
put in a buttered pan and spread as thin as possible. Bake and 
cut in squares while hot. 

— Miss Madge Patterson, by Mrs. Madge Roberts Blair. 

SOFT GINGER CAKE. 

Stir to a cream one cupful of butter and one-half cupful of 
brown sugar. Add to this two cupfuls of cooking- molaases, a 
cupful of sour milk, a tablespoonful of ginger, a teaspoonful 
of ground cinnamon. Beat all together thoroughly, then addt 
three eggs, the whites and yolks beaten separately. Beat into 
this two cuptuls of sifted flour, then a teaspoonful of soda dis- 
solved In a spoonful of water, and lastly two more cupfuls of 
sifted flour. Butter and paper two common bread pans, divide 



the mixture and pour half Into each. Bake In a moderate oTen. 
This cake requires long and slow baking, from forty minutes 
to an hour, — Mrs. Alice Lowry DaTenport. 

SOFT OINOEaC BREAD No. 1. 

Cream together one-half cupful of butter and one-halt cupful 
of sugar. Add to this one capful of molasses and one tea- 
spoontul each of ginger, cinnamon and cloTes. Stir into this 
two and one-half cupfuls of flour after It has been sifted, and 
then stir In a cupful of boiling water in wblch has been dis- 
solved two teaspoonluls of soda; lastly, add just before baking 
two well beaten eggs; the eggs are not to be beaten separately. 
Bake slowly In a cake pan In a moderately heated oven. 

— Mrs. Lula Taylor Houser, 

SOFT OINOER BREAD No. 2. 

One level teaspoonful of soda put Into & large cup, with five 
tablespoonfuls of boiling water, one tablespoonful of melted 
butter; then All up with molasses. Pour into a dish and stir 
In sufficient flour to make a soft batter; season with ginger 
and cinnamon. Bake In a pan. 

GINGER BREAD No. 1. 

OInger bread, the kind that Is baked In a large thin sheet 
and that should be cut Into squares the moment It comes from 
the oven, is made thus: Beat one cupful of butter to a cream 
and add gradually two cupfula of sugar; add one tablespoonful 
of ginger and one cupful of mllk In wblch has been dissolved 
a generous half teaspoonful of soda; add four cupfuls of flour. 
Spread this on the bottoms of baking pans, well buttered, and 
brown in the oven. It should be spread out In wafer-like thin- 
ness. 

GINGER BREAD No. 2. ^ 

Add to two well beaten eggs three-fourths cupful of butter 
(or butter and lard mixed), two cupfuls of syrup, one cupful 
of boiling water, four cupfuls of flour, one heaping teaspoonful 
esch of soda and baking powder; ginger and cloves to taste. 
Beat well and bake In hot oven. 

— Mrs. SalUe Shlnholser HUler. 
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MINT JULEP. 

Two teaapoonfulB of augar, Beveral sprigs of fresh mint 
bruised, a tablespooiifnl of bot water; put in a glass and stir 
with a spoon. Three tabiespoonfuls of brandy, one-liatt tea- 
cnpful crushed ice. If glass Isn't full, fill wltb water almost 
to brim and stick in a washed spray of mint. Drink through 
B straw. 

RAS^BBRBY MINT. 

To one quart of lemonade add one-halt cupful of raspberries 
and the leaves from a sprig of mint. Chill for two hours and 
serve in tall glasses, each of which Is garnished with a float- 
ing sprig of mint. 

ENGLISH LEMONADE. 

Wash six lemons and rub the "zest" of the peel OTer six 
lumps of sugar and then squeeze the Jntce over them. An 
orange, while not a neceaalty, glveq additional flavor. Boll a 
cupful of water and four tablespoonfnis of sugar to a syrap, 
then add the ]ulce and sugar and when melted three cupfuls 
of boiling water; cover closely and set aside to cool. When 
ready to serve, pour on cracked Ice. 

ITALIAN LEMONADE. 

Squeeze a dozen lemons, add a pound of sugar and allow to 
stand In an earthen bowl over night. Do not on any account 
use tin or agate ware. Strain In the morning and add three 
pints of boiling water, and one pint of sherry. Shake or beat 
well and add with great care one pint of boiling mllb, then 
strain. Chill thoroughly and serve, pouring over chopped ice. 

FBUIT PUNCH No. 1. 

Pare, eye and chop fine two pineapples; press ont as much 
of the Juice as possible, add two Quarts of water, heat and 
simmer for twenty mlnntes, then strain, pressing hard. IMs- 
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card tbe pulj). Boil together for ten mloutes two pounds ol 
sugar aad two quarts of water, strain and coot. Add this to 
the pineapple juice and boiled water, then add one quart of syrup 
drained from canned strawberries, the strained juice of six oranges 
and four lemons. Measure and add sufficient cold walcr to bring 
the amount up to eight quarts. Serve in a punch bctwl containing 
a large piece o£ ice. Drop in a cupful of quartered fresh straw- 
berries and a cupful of chopped fresh pineapple. 

FRUIT PUNCH No. 2. 

Dissolve three cupfuls of sugar with a little water, add tbls 
tt> tbe Juice of twelve lemons; cut up into small pieces a large 
can of pineapple chunks, also tour oranges; a.dd half ponnd 
of malaga grapes, a. large bottle of maraschino cherries, one 
tumblerful of good whiskey, a wineglaesful of orange blttera. 
When ready to serve, add three quart bottles of Apolllnaris, 
and a large piece of ice. 

TEMPERANCE PUNCH. 

Boll a pound of sugar and half a pint of water until it spins 
a thread, taking care not to stir after the sugar is dissolved. 
After it has cooled, add the juice of six lemons and one quart 
of unfermented grape juice; cover and stand over night. When 
ready to serve, pour In a punch bowl with a piece of ice, and 
add any proportion of carbonated water desired. 

ORAPEPRinT PUNCH. 

Remove the pulp from two large grapefruits, add one shred- 
ded pineapple, a cupful of sugar and a cupful of water. Let 
this stand several hours, then strain through a fine sieve and 
add sufQclent water to make a quart, and if not sweet enough 
add sugar syrup to taste. Just before serving, add a pint of 
carbonated water and half a pound of white grapes, balved 
and seeded. 

CLARET PUNCH. 

Seed three-quarters of a cupful of raisins, put in cold water, 
bring to the hoil and simmer twenty-five minutes. Strain and 
add a stick of cinnamon, a pound of sugar, a rind of a lemon, 
taking care not to get in any of the hitter part, and boil to- 
gether flve minutes. Then add one and three-quarters cupful 



ot orange Juice and two-tblrds of a cupful of lemon ]ulce. 

Strain and let stand until It Is thoroughly chilled. When 
ready to serve, put a block of ice In a punch bowl, pour on 
this a pint of claret, then the mixture, and lastly two quarts 
of Apolllnarls water; throw In slices ol orange, pineapple, 
some preserved cherries and a sprig of mint. 

TEA PUNCH. 

This requires a quart of tea, a cupful of sugar syrup, half a 
cupful of lemon Juice and a quarter cupful of orange Juice. 
Chill aad add a quart of Ice water, one lemon and orange 
sliced, and half cupful of preserved cherries. Pour In punch 
bcwl In which has been placed a block of ice, and when serv- 
ing, put a slice of fruit and a cherry in each glass. 

GRAPEFRUIT COCKTAIL. 

Into a glass nearly filled with shaved ice put four table- 
spoonfuls of fruit Juice, one tablespoonful of sugar syrup, two 
tablespooDfuls of brandy and one tablespoonful of maraschino. 
Stir well for a moment, then strain oft into a cocktail glass, 
adding a small piece ot solid grapefruit pulp. 

CHISG-A-UNG. 

Squeeze out and strain the 'Juice of sis large oranges. For 
every orange allow tour lumps of sugar. Bring to a boll with 
one cupful ot water, simmer for five minutes without stirring, 
then set away until Ice cold. Pour this on the orange juice, 
and flavor with three drops of essence of cloves for each orange 
and an equal amount of essence of peppermint. Fill tall thin 
glasses two-thirds with pounded ice and pour In the mlsture, 
sticking a spHe of fresh mint, if you can obtain it. In each 
glass. This is a. piquant and odd drink. 

GINGER ALE PUNCH. 

To the juice of two lemons add one cupful of sugar and 
about one-half cupful of mint leaves. Let stand for from two 
to three hours. Strain out the leaves, add a lump of Ice and 
one bottle of ginger ale. Sprigs of mint In the punch bowl will 
garnish It. 
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CHAMPAGNE PUNCH. 

(For Fifty People.) 
Two poundB of powdered 8uga.r, three quarts of champaEoe 
and one-half quart of Apolllnarls, one quart of whiskey, one- 
half pint Imported brandy, one-half pint of rum, one-half pint 
of benedictlne, one-half pint of maraschino, one-half pint ot 
Chartrense, one quart of strong black tea, juice of one dozen 
oranges, juice of one-half dozen lemons, one can pineapple, two 
pounds of ice, one pint of hot water to dissolve sugar. 

WELCH GRAPE LEMONADE. 

Make a quart of lemonade, rather sweet; add a tumblerfnl 
of Welch's Grape Juice. For a delicious, yet easily made bev- 
erage, this recipe Is unequalled. It goes right to the thirsty 

SISCAWBERRY ACID. 

This will make a most refreshing drink tor the sick as well 
a'j for the table. To one quart of good clear Tinegar add a 
quart of berries. A little more or less of the fruit makes no 
difference. Let them stand twenty-four hours, and Etraln, 
taking care not to squeeze the bag. Add more berries to the 
same vinegar, repeating the process three or tour times until 
the vinegar has fully acquired the color and flavor of the fruit. 
It Is better and has a fresher flavor If It Is not cooked nor 
sweetened until used. Then add sugar, water and crushed 

A DELICIOUS BEVERAGE. 

Mash a quart of strawberries, add the juice of one lemon, 
two table spoonfuls of orange juice, and three pints of water. 
Let stand three hours, strain, and add three-quarters of pound 
of powdered sugar and stir until dissolved. Partially flll 
lemonade glasses with shaved ice and flit with the mixture. 
Preserved strawberries may be used, but care must be taken is 
regard to adding sugar, which must be done to suit Individ- 
ual taate, 

BLACKBERRY CORDIAL No. 1. 

Two quarts of blackberry Juice, one pound of loaf sugar; 
pulverize and tie up in small bags one ounce of niace, one 
ounce of allspice, one ounce of cinnamon, one ounce ot cloves. 
Boll all together for flfteen minutes. When cold add one pint 
ol good brandy. — Mrs. Josephine Shaw Stetson. 
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BLAOKBERRY OORDIAI/ No. 2. 

Cook your berries until soft; press out the Juice closely. 
To eacb quart of juice add one pound of granulated sugar, one 
pint of pure whiskey, or brandy (best rye whiskey preferred). 
Add the sugar while the Juice Is boiling; also add ground 
cloves, cinnamon and allspice to taste, and let it boll ten or 
fifteen minates. Strain and when cold add spirits. 

— Mrs. DuPont Guerry. 

RBFKESHING DBINK. 

One-half ounce of prunes, one ounce of cranberries, one-half 
ounce of stoned raisins, one quart of water. Boil down to 
one pint, strain, flavor with lemon peel or essence of lemon and 
keep closely covered. 

NEOIAR. 

Two dozen lemons, one dozen oranges, two boxes of pine- 
apple, ore-half gallon of strong tea, fo«r pounds of sugar, one 
and one-half gallons of water, one quart of ginger ale, one 
quart of ApolUnarls water, ice. Put the juice of lemons and 
pineapples with a dozen of the lemon peels Into the pitcher 
with the tea leaves. Pour one-half gallon of boiling water 
over them and let draw for twenty minutes. Strain, add Juice 
of oranges, sugar and water. When ready to serve, put In ice, 
ginger ale and ApolUnarls water, 

— Mrs. Maude Massey Ray. 

BERRY NECTAR. 

Over six pounds of berries pour one quart of water in which 
two and one-half ounces of tartaric acid have been dissolved. 
Let stand twenty-four hours, then strain, being careful not to 
bruise berries. To each quart of the Juice add two and one- 
half pounds of sugar. It is then ready for use. Strawberries, 
itlackherrles and cherries may be used In this way, 

— Mrs. Mary Weatcott Toole, 

EGG-NOOO. 

Beat the whites of six eggs to a stilt froth, beat the yolks 
and stir into Ihem one pint of milk, add half pound of sugar, pour 
In one pint of brandy, then stir In the beaten whites. Hlx in 
cblna or glass bowl. 
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MILK PUNCH. 

A teaspooDful of sugar In enough water to dissolve It. Pour 
In two teacupfulB of milk; tbeu In a small stream and stirring 
ccnstaotly two tablespoonfuls of good brandy or rum. 

ICED CHOCOLATE. 

Allow an even teaspooi^ul of chocolate to each cupful. Add 
R cupful of boiling water to six tablespoonfuls of grated choco- 
late and let boil two minutes, skimming oS tlte oil that rises. 
Heat six cuptula of rich milk to the boiling point, put in the 
chocolate and let boll up once. Cool and when nearly cold, 
stir In a cupful of whipped cream, put In the freezer and par- 
tially freeze. Serve In tall glasses and heap a spoonful of 
whipped cream on top. 

CHOCOLATE FRAPPE. 

Use six ounces of granulated sugar, four ounces of grated 
chocolate and a cupful of boiling water. Cook until a shiny 
paste, allowing to boll hard, but stirring constantly to prevent 
burning, then add three cuptuls of water and boll down to a 
thick syrup; allow to cool, stirring constantly. When cold 
add a little cinnamon and vaailla, and l( It is to be served Im- 
mediately, a cupful of cream. Beat very light and pour In tall 
glasses partially filled with cracked Ice, and put in a spoonful 
of whipped cream on top. The chocolate syrup, without the 
addition of the whipped cream, may be bottled and kept in the 
refrigerator for some time. 

CHOCOLATE. 

To a quart of rich sweetmllk allow two large tablespoonfuls 
of grated chocolate; mix it to a smooth paste with a little cold 
water, sweeten the milk to taste, and when it comes to the 
boiling point add the chocolate paste, stirring it with a silver spoon. 
Let this boll live minutes, and serve it at once, very hot. A 
little vanilla may be added, and the sugar may be omitted and 
added to each cup after it Is sent to the table. Two or more 
teaspoontuls of whipped cream laid on top of each cup of 
chocolate is a great Improvement. 
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VIENNA CHOGOIiATE. 

Scald In a double boiler three cupfuls of rich milk and one 
cupful of cream. Mix togetber three heaping tableepoonfulB 
or grated vanilla chocolate, two tablespoonfuls of Bugar and 
one-half of a level teaspoonfnl of cornstarch. Blend with some 
of the hot milk, turn Into the double boiler and atlr until 
smooth, then cover and cook for five minutes. Whip to a stiff 
froth the whites of two eggs, take the chocolate from the flre, 
pour some of It over the eggs, stir, mix all together and send 
to the table. 

MILLED CHOCOLATE. 

When the chocolate has boiled twenty minutes and before 
the milk goes In, take it from the Qre and with It more than 
half Bll a glass egg-beater, which has been prepared for the 
scalding liquid by dipping and rinsing It in hot water. Chum 
vigorously for five minutes, return to the sauce-pan and set in 
hot water while you "mill" the rest, If-you have too much for 
the chum. Add the hot milk and cook for five minutes. 

ABOUT HOT MILK. 

So few of us know the real value of "hot milk," and those 

who do know It, seldom appreciate It. There are so man^ 
people who cannot drink cold milk, and If these same people 
will try It hot, they will be pleased with the result. It Is a 
relief as well as a positive cure for many Ills, and not the 
least among them may be mentioned sleeplessness. 

CAPE AU LAIT. 

One-half cupful of ground coffee, two cupfuls of boiling 
water, one and a half cupfuls of fresh milk. Make the coffee 
li? the usual way. Strain Into a coffee-pot or pitcher, add the 
milk scalding hot, and set for five minutes closely covered in 
boiling water. 

TO >L\KE COFFEE FOR FIFTY. 

A large kettle or lard can Is best to make It In. Two and 
one-half gallons of boiling water, one and one-half pounds of 
ground coDee; mix the coffee and cold water and two well 
bf^aten eggs, or use shell left from making cake; put in a thin 



muBlIn bag, tie the end securely, put Into the water and boll 
brlBkl7 for one-halt hour, then place the can on the back or 
the stoxfi^eeplng It well covered. This quantity Is suffideot 
for fifty perBOns. 

BOILED COPFBE. 

One cupful of freshly ground coffee, one whole egg or one 
egg white, one cupful of cold water, sU cupfuls of boiling 
water. Mix coffee, egg and one-half cupful of cold water, add 
boiling water; boll hard five minutes; set on back part of 
range, add other half cupful of cold water, let stand five min- 
utes, and serve with hot milk, cream and sagar. 

COFFEE. 

One cupful of coffee, slx^upfnls of cold water. Put coffee 
In cheesecloth bag, tie, allowing room for coffee to swell; 
place In scalded coffee-pot, cover with cold water and boll ten 
minutes. Remove bag, let stand two minutes on back of the 
range, and serve with hot milk, sugar and cream. 

BLACK OOPPEK No. 1. 

Put four tablespoonfuls of freshly ground mocha coffee Into 
a hot cafetlere. Pour slowly on this one pint of boiling water. 
Let this filter slowly through, keeping the pot standing In 
boiling water all the time. Serve In small hot cups without 
milk. It Is advisable to have hot milk and sugar at hand, as 
some people cannot drink It without. 

BLACK COPPEE. No. 2. 

Allow two tablespoonfuls of coffee for each cupful ot boil- 
ing water. Always make In French coffee-pot. 

AFTER-DINNER COPPEE. 

One cupful of coffee, one egg slightly beaten, one-half ounce 
of chlcary, four cupfuls of boiling water, one-fourth cupful ot 
cold water. Mix coffee, chlcary, egg and cold water; add boil- 
ing water and boll five minutes. Let stand five minutes on 
back of range where It will keep hot. Serve without sugar or 
cream. These same ingredients may be used In the French 
coffee-pot, and the liquid may be poured through the coffee 
until the required strength Is obtained. 
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Freshly boiled water, one teacupful to each teaapDonfnl of 
tea. Scald an agateware teapot, put In as many teaspoontnls 
of tea as cupa required. Pour over the tea th« same number 
of cupfuls of boiling water as tbere are teaapoontals of tea. 
Let steep {but not boil) just a bit, and serve. 

ICED TEA. 

Made the same as tea, only sweetened while hot and flavored 
with lemon (If desired). Olasses half filled with crushed Ice 
and then filled with the tea. 
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CONFECTIONS 



Beat the whitea ol lour eggs to a very stiff froth, add one 
and one-tblrd cupfuls of granulated sugar gradually; beat to- 
gether until very light, and flavor with vanilla. Cut from 
letter paper disks about two Inches In diameter, dip them in 
flour and place In large pans so that they do not touch. Drop 
batter on disks with a epoon, and bake in a very alow oven 
for about thirty minutes. Do not remove paper until the 
kisses are cold. — Misa Knnlce Whitehead. 

CREOLE KISSES. 

One pound pulverized sugar; heat into the already whipped 
whites of six eggs; beat together for half an hour; add one 
scant teaspoonful of cream, flavor with any extract desired, 
add one teacupful of finely chopped pecan?. Drop a teaapoon- 
ful at a time on buttered paper. Allow to dry, but not to 
brown, In a moderate oven. 

MERIMOITE SHELLS. 

Whip the whitest of four eggs to a stiff dry froth; sift In 
one-hatf pound of sugar, cutting it In Itgbtly. When done the 
mass should bo stiff, snow white froth. Drop by the table- 
spoonful or press through a pastry bag on stiff writing paper, 
which is laid on a thick oak plank (if this la not obtainable, 
put an extra pan underneath, the object being to cook them 
as slowly as possible). Have them fully two Inches apart. 
Dust with sifted powdered sugar and place In a slow oven with 
the door partly open, so that they will swell and coolc very 
Blowly. When a pale fawn color on top take them out, ran 
a sharp knife under each and lift them from the paper. Scoop 
out ibe soft Interior and return them to the oven until thor- 
oughly dry. 

STUFFED DATES. 

To two cupfuls of granulated sugar add one cupful of cold 
water. Allow this mixture to stand until thoroughly dissolved. 
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then put OR. stove and cook slowly, stirring It until it begins 
to b.oll. Let it boll hard tor fifteen minutes without stirring; 
tben try a small quantity in cold water; If it forms a soft ball 
and can be easily rolled between the fingers it Is done; If not, 
let It stay on until It can be formed Into a soft ball. Remove 
from tbe stove, put in a shallow pan, and let it get tlioroughly 
cold, when it can be whipped to a cream. The flavoring can 
then be added, and small pieces of the fondant stuffed into the 
dates after the atones have been removed. They can then be 
wrapped in a brandied cloth, and when well flavored they 
can be rolled In either pulverized or granulated sugar. The 
secret of making creamy fondant lies not so much In the cook- 
ing as In waiting for the mixture to get thoroughly cold be- 
fore whipping to a cream. Cook the sugar slowly at first, but 
when It begins to boll let It boll hard for the last ten minutes, 
and do not stir when It begins to boil. 

SAI/TED ALMONDS. 

Shell the almonds, put tbem In a bowl and pour boiling 
water over them. Let stand for ten minutes, then try one or 
two, and If the skins slip off easily, drain off the hot water 
and cover with cold. Pressure on the nuts or pulling at one 
end of tbe skin will make the latter slip off like a glove. 
Spread out on a dish and stand In a warm place until dry. 
If not thoroughly dry they will not be crisp when salted. To 
one-half pint of the nuts allow one teaspoonful of olive oil 
or melted butter. Pour this over tbem, turning them well 
through with a spoon that each nut may receive Its ebare of 
the oil. Tben spread In a single layer on a shallow pan and 
place In a moderate oven until they are very faintly colored. 
Take out at once, dust thickly with fine salt, and when cold 
shake lightly to remove any extra auantity, 

CBIfSTAIxLIZED NUTS. 

Boll Slowly together two cnptuls of granulated sugar and 
one cupful of water until on dropping a little in ice water It 
can be rolled In a ball between the fingers. Pour It into a 
straight sided pan of such size as to have tbe syrup one Incb 
deep. G«ntly drop in tbe nuts to be crystallized, not allowing 
one to touch tbe other. Set aside in a dry, moderately warm 



place and leave undisturbed for twenty-four honrs. If tlien 
EuSclently covered with tlie cryatala, drain oft tbe syrap and 
put the pan In a cool place until the nuts are dry. 

PECAN STICKS. 

Dip Iialf a cupful of pecan meats Into hot water for two or 
tbree seconcls: drain, and when cool enougb to handle, brash 
with a clean BtlfF-brlstled vegetable brush to remove the bitter 
skin. Chop and add with the flour to the following .batter: 
Without separating whites and yolks, beat two eggs very light, 
adding gradually one-half cupful of sugar, one tablespoonful 
of melted butter and half a cupful of sifted flour. Bake In a 
quick oven In buttered pans such as are used for lady fingers, 
being careful to put a small portion of the batter Into each 
section, as the cakes should be very thin when baked. 

MEXICAN PECAN CANDY. 

Two cupful! of dark brown sugar, one cupful ot milk, one 
cupful of chopped nuts, one tablespoonful of butter. When 
roping, Just before done, put in the nuts. Then beat and pour 
up In.a greaaed dish. Cut In squares. 

— Miss Mary C. Whitehead. 

CHOCOLATE FUDGE No. 1. 

Two cuplula of sugar, one-half cupful of chocolate, one cup- 
ful of rich milk, butter the size of an egg. Let boll three 
minutes, remove from the fire and beat Into It one-fourth 
pound of marshmallows; continue to stir until thick. Pour 
Ir.to buttered tins and cut in squares. 

— Miss Sarah G. Tlnsley. 

CHOCOLATE FUDGE No. a. 

Three pounds of light brown sugar, one-half pint of milk, 
one cake of chocolate, two tablespoon fuls of butter. Boil all 
together; when done, remove from fire and add one table- 
spoonful of vanilla cKlract. Beat candy five or ten minutes, 
pour It Into buttered dishes and when partly cool, cut into 
small squares. If a nut candy is desired, sprinkle small pieces 
of nuts over the dishes before pouring the candy In them. 
— Miss Mary C. Whitehead. 
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CMOCOIATE FUOOE No, 3. 

Two cupluls ol brown sugar, one cuptul of cream, one table- 
spoonful of butter, tour tablespoonfuls of chocolate, one tea- 
spoontul o( vanilla, a daiili of salt. Cook over a slow fire until 
1' thickens, and then beat for Ave minutes. Pour on marble 
slab and cut In squares. —Miss Mildred M. Cannon. 

CHOCOLATE PUFFS. 

Beat very stiff the whites of two eege and t!i6n beat In 
graduallj" half a pound of powdered loaf sugar. Scrape down 
very Qoe an ounce and a balf of the best chocolate (prepared 
cocoa Is betier silU), and dredge It with flour to prevent Its 
oiling, mixing the flour well among It. Then add It graduallr 
to tlic mixture of wiiiti; of an csjc and sugar, and stir the whole 
very hard. Cover the bottom o( a square tin pan with a sheet 
of fine white paper, cut (o flt exactly. Place upoe It thin spots 
ot powdered loaf sugar about the size of a half dollar. Pile' 
a portion of the mixture on each spot, smoothing it with the 
buck of a spoon or a broad knife dipped In cold water. Sift 
white sufi.ir nvi-r the lop of each. Set the pan into a quick oven 
and bake Ibem a few minutes. When cold, loosen them from 
the paper with a broad knife. 

CHOCOLATE CREAM CANDY. 

One cake of vanilla chocolate, three cupfuts of powdered 
sugar, one cupful of soft water, two tablespoonfuls of corn- 
starch or arrowroot, one tablespoonful of butter, two table- 
sroonfuls of vanilla. Wa.sh from the butter every grain of 
salt. Sllr the susar and water together, mix in the cornstarch 
and bring io a boll, stirring constantly to Induce granulation. 
Boll about ten minutes, when add the butter. Take from the 
fire and beat as you would e|gs until It begins to look like 
granulated cream. Put in the vanilla, butter your hands well, 
make the cream Into balls about the size of a large marble 
and lay upiiii a greased dish. Meanwhile, the chocolate should 
have been melted by putting it {grated fine) Into a tin pall or 
eauce-pan and plunging it into another of boiling water. When 
It Is a black syrup, add about two tablespoonfuls of powdered 
sugar to It. beat smooth, turn out upon a hot dish and roll the 
cream balls In It until aulllclently coated. Lay upon a cold 
dish to dry, taking care that they do not touch one another. 
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CHOOOIATE CARAMEI^. 

Melt together In a porcelain- lined sauce-pas two pounds of 
brown sugar, a half pound of cliocalate broken small, with a 
teacuptui of water. Boll until a little dropped ia cold water 
hardens, then add two teaspoonfuls of vanilla and two table- 
spoonfuls of butter, turn into buttered pans and mark Into 

CABAMELS. 

One cupful .of sugar, one of molaescs, one of milk, one of 
grated chocolate, butter the size of an egg. Boll the molasses 
and sugar, mis the milk and chocolate together and add to 
the molasses when it bolls; add the butter Just before laklng 
off; pour Into shallow pans and when about half cold mark 
oft Into squares. 

BUTTER SCOTCH, 

Two cupfula of sugar, two tableapoonfuls of water, piece of 
butter the size of an egg. Boil without stirring until it har- 
dens on a spoon. Pour out on buttered plates to cool. 

MOLASSiB CANDY. 

One quart of molasses, best quality, one-half cupful of vine- 
gar, one cupful of sugar, butter the size of an egg, one tea- 
spoooful of soda. Dissolve the sugar in the vinegar, mlz with 
the molasses and boil, stirring frequently until It hardens 
when dropped from the spoon Into cold water; then stir In 
the butter and soda, the latter dissolved In hot water. Flavor 
to your taste, give one hard final stir and pour Into buttered 
dishes. While still hot pull white into sticks, using only the 
buttered tips of your fingers. This is the "molasses stew" of 
Old Virginia frolics. 

PEANUT CANDY. 

Cook In a shallow pan two cupfuls of New Orleans molasses, 
two cupfuls of brown sugar, one tablespoonful of butter, one 
tablespoonful of vinegar. While this is cooking remove the 
shells and skins from, the nuts and lay the nuts on buttered 
tins. Try the candy from time to time by dropping a little in 
cold water. When it Is hard and crisp, remove from the fire 
and pour over the nuts and cut Into small blocks while It Is 
Btm warm. 
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CONFECTIOKS 



VANILLA CANDT» 



Six pounds of best white sugar, three teaspoonfuls of vanilla 
extract, one teaspoonful ot soda, three cnpfula ot clear water. 
Pour the water over the sugar, kaA when nearly dissolved set 
11 over the fire and bring to the boll. Stew steadily until it 
hardens In cold water; atlr In the vanilla, boll one minute, add 
the dry soda, stirring in well, and instantly turn out npon 
broad, shallow dlaheH. Pull, as soon as you can handle It, into 
long white ropes, and cut Into lengths when brittle. 

SUaAB CANDY (Plain). 

Six cupfuls of white sugar, one-half cupful of butter, two 
tableapoonfuU of vlnegat, one-half teaspoonful of soda, one 
cupful ot cold water; vanilla flavoring. Pour water and vlne~ 
gar upon the sugar and let them stand, without stirring, until 
tte sugar Is melted. Set over the Are and boll fast unttl It 
ropes. Put In the butter, boll hard two minutes longer, add 
the dry soda, stir it In and take at once from the Sre. Flavor 
when It ceases to effervesce. Turn out upon greased dlsliea, 
and null with the tips of your fingers until white. 

CREAM CANDY. 

One pound of white sugar, three tablespoonfuls of vinegar, 
one teaspoonful of lemon extract, one teaspoonful of cream of 
tartar. Add a little water to moisten sugar, boll until brittle, 
put In extract, then turn out quickly on buttered plates. Whea 
coot, pull until white and cut Into squares. 

LEMON DROPS. 

Squeeze the juice of six lemons Into a dish, pound eome 
lump sugar very fine and run through a flue sieve, then mix it 
with the lemon Juice, making It very stiff. Put It Into a stew- 
pan and stir It over the fire for five minutes, and drop out of 
n teaspoon on writing paper, and let It get cold. 

LEMON RRITTLE. 

Two cupfuls of sugar, one pinch of cream of tartar, water 
tc dissolve. Cook until It becomes very hard when droppef 
oi- a Blab. Before taking. It up, put rind and Juice of oii» 
lemon in It. Must be poured out very thin. 
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COMPECTIONS 



FONDANT. 



One pound or confectioners' or pulTerized ausar, vhlte of 
one egg. one tablespoonful of water. Beat wbfte of egg well, 
then gradually add It and the water alternately to sugar. Use 
any flavoring desired, and work well until It caa be molded 
iBto balls. Engllah walnuts may be pressed into these, or 
almonds Inclosed in them, or they can be dipped into melted 
cbocoiate and put into a flat dish to harden. 

— Miss Louise Thomas. 

PBPPBBMINT DROPS. 

Three cun»nis of sugar and one and one-half CDpfuls of 
^"'' ' ' ^Hfik; when almost done, add the following, 

mizc;. . - te 'vessel and stirred well: One level tea- 

spoonful of % vJLJbrtar, three teaspoonfuls of sugar, three 
drops of oil oi peppermint, and two teaspoonTuia of water. 
Combine the two mixtures and beat half a cupful at a time 
until creamy. Drop from the end of the teaspoon on marble 
oi greased paper. Any color can be obtained by using vege- 
table coloring. —Mrs. Carrol King Singleton. 

SUNSHINE CANDY. 

'ake two and one-half cupfuls of sugar, one-half cupful of 
/ Karo syrup, one-half cupful of water, and mix together and 
ecok as for Icing. Beat whites of three eggs to a stiff froth, 
and into it pour this mixture. Beat until nearly cold, and then 
add one pound of nuts. When cold, pour on the marble and 
cut. — Miss Mary B. Balkcom. 

COCOANUT CREAMS. 
White of one egg beat etlft. add two tablespooufuls of cream 
and one cupful of powdered sugar to one fresh grated cocoanut; 
when stiff enough to mold, make into squares and put half of an 
English walnut on each side. They are delicious. 

COCOANUT CONES. 

One pound of powdered sugar, one half pound of grated 
cocoanut, whites of five eggs. Whip the eggs as for icing, 
gradually adding the sugar until the mass will stand alone; 
then beat in the cocoanut. Moid the mixture with the hands 
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Into small cones, and set them on a buttered paper tn a baklns 
pan, but not close enough to touch each other. Bake In a 
moderate oven. 

CRYSTALLIZED ORANGE PEEL. 

Kee|) orange peel lu strong brine until ready for use. Wash 
ill several Vfatera and then boll in several waters until tender 
enough to pierce with a straw. Scrape all the white pulp off 
the peel. Make a ayrup of one pound of sugar to one pint of 
water. Cut peel Into strips and drop Into syrup when It Is 
ready to candy. Stir constantly until It crystallizes. 

— Mrs, Mamey Hatcher Clark. 

PRESERVED UME PsflL 

During the summer we use so many limcf and it seems such 
a pity to throw away the rinds after the Juice has been 
squeezed out. They are cooked a few at a time any how, so 
you may carefully save all the rinds each time limes are used, 
shredding them after they have been boiled tender In water, 
then cooking In syrup until clear, using. In fact, the recipe 
for orange peel. Cook them on a gas stove, putting a plate 
under them to keep from burning, so they require very little 
attention. By the end of the summer you have a Jar of a 
delicious preserve that proves Invaluable when wanted to give 
a little different flavor or garnish to cake icing or dessert. 

AFTER-DINNER FIOS. 

Take one pound of fruit, not over-ripe, one pound of sugar, 
and ginger-root to taste. Boil until clear and tender. Lift 
the figs separately from the syrup with a fork, and lay on 
dishes In hot sun. When dry enough to handle (two or three 
days), roll In sugar and pack dry In jars. 

— Mrs. Mary Hammond Washington (Original). 
By Mrs. Ellen Washington Bellamy. 
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FOOD FOR INVALIDS 

GRUEL. 

Put one quart of hot water Into a clean vessel over a brisk 
&re; when It bolls, add a beaplng tablespoontul of corn or 
oat meal, first mixing tbe meal smooth in enougb water to 
thicken it. Put a small lump of butter into the water and 
when it Is melted add the meal and stir for a hall hour, then 
add a teacupful ol sweetmllk, and when It bolls again, add 
the upper crust of hard baked bread cut into small pieces. 
Let It boll someiime and season with black pepper, salt, a 
pinch of nutmeg, a little more butter, and a leaspoonful of 
French brandy. If desired, leave out spices and brandy. This 
Is delicious. 

CORN MEAL GRUEL. 

Three tablespoonfuls of corn meal moistened with a Uttlo 
cold water; stir into it one pint of boiling water, and cook about 



INVAUD'S SOUP. 

Split a calf foot and cut one pound of good, lean, Juicy 
heef and one pound of mutton into small pieces. Put them 
together with one-half gallon of water into an earthenware jar 
and bake in a stow oven for six or seven hours, adding another 
quart of waler, a small Icnspnonful of ubolc allspice and a leaf 
ov two of sage when the mixture has been stewing three or 
tour hours. When the soup is reduced tn one-half of its origi- 
nal quantity, strain through a sieve. When cold It will be a 
Jelly, which will keep indefinitely and can be beated with a 
little popper and salt and a Utile water when needed. 

VEGETABLE SOTTP. 

Two tomatoes, two potatoes, two onions, sliced and added to 
a tablespoonful of rice. Boll the whole In a quart of water for 
an hour and season with salt. Strain and pour over a piece 
of dry toast. 
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FOOD FOR INVALIDS 



Cut a pound of thick round steak {perfectly lean) into small 
pieces; put them Into a wide mouthed bottle (a pickle bottle 
will answer), cork tightly. Put a saucer in a kettle of water 
and aet tbe bottle Id. Heat the water gradually and then boll 
It two or three hours, when all the Juice will be drawn out of 
the meat. Pour off the juice, season It carefully with salt — It 
rf^ulres very little. When It Is cool, skim off the fat and 
keep It in a cool place. Follow the directions of a physician 
la giving It to the sick and infants. 

CHICKEN BROTH No. 1. 

Take half a chicken, remove all the tat. Cut the lean In 
small pieces and break the bonea. Put it Into a vessel with 
three pints of boiling water; boll an hour, season with salt 
and strain. 

CHICKEN BROTH No. 2. 

Cut up a fowl and crack the bones; put Into a stew-pan with 
three pints of cold water. Keep tt covered and boll slowly 
two or three hours, or until the meat falls from the bonea. 
Strain It, then add two tablespoonfula of rice which has been 
soaked for half an hour In a little warm water. Simmer It 
for twenty minutes longer, or until the rice Is thoroughly 
ccoked. Season with salt and pepper, and serve with crackers, 

MUTTON BROTH. 

Mutton broth may be made in the same manner, allowing one 
quart of cold water for eacb pound of meat 

One pound of good mutton, remove the fat, put the lean In 
a vessel with three pints of boiling water and simmer for two 
hours. Cut Into slices three carrots, three turnips and three 
onions (ismall); boil them In a quart of water for hall an 
hour, strain and add the vegetables to the mutton liquor; 
season with salt, and simmer slowly for four hours. 

MILK PUNCH. * 

A teaspoonful of sugar In enough water to dissolve It; pour 
in two teacuptuls of milk; pour In a small stream and stirring 
constantly two tablespoonfuls of good brandy or rum. 
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FOOD FOB INVALIDS 



EOO-NOO. 



One teaspoonful of sugar beaten well with yellow of an egg, 
add one-half teaciipful of milk and one to two teaspoonfuls of 
good French brandy. Flavor with grated nutmeg after stirring in 
the beaten white of egg, 

EGG BRANDT. 

Beat well the yolks of two eggs, add half an ounce of white 
sugar and a little cinnamon water or a drop of oil of clnQamon. 
Mix well and add a wineglass of French brandy. 

REFRESHINO DRINK. 

One-half ounce of prunes, one ounce of cranberries, one-half 
ounce of atoned ralslna, one quart of water; boll down to ona 
pint. Strain and flavor wltb lemon peel or essence of lemon. 
Keep closely covered. 

APPLE WATER. 

Cut two large apples Into slices, pour over them a quart of 
boiling water and let stand three hours. Strain, and it is ready 



BREAD JELLY. 

Many good jelly preparations were originally Intended for 
the person of feeble digestion. Such Is the case with the so- 
called bread jelly. For this, cut some slices of bread, trim 
oft the crust and toast. Put this toast In a bowl, sprinkling 
a little salt and a little sugar on each slice. Pour over freshly 
boiling water, cover the bawl closely and place In a basin of 
boiling water. Cook until the bread has turned to a jelly-like 
consistency, and serve warm with sugar and a grating of 
nutmeg, 

EGGS POR INVALIDS. 

Wash fresh eggs very clean, and put them on In cold water. 
Set the kettle where It will heat very gradually. When it 
begins to sitnmer draw it aside, and let it stand where it will 
iteep hot without boiling, for ten minutes. This makes the 
■ eggs, white and yolk, the consistency of jelly, and takes away 
the raw taste without rendering them indigestible. 
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UISCHLI.AN'EOUS 



MISCELLANEOUS 

CUBBY POWDER. 

One ounce ot black pepper, one ounce of allspice, one ounce 
of capBlcum, one ounce of cloree, one ounce of ginger, one 
ounce each of mace, fennel, celery, cardamon and coriander 
seed. Pound al! togetber and mli well. For ordinary pur- 
poses use half of tbis quantity. 

CHESTNUT SOUFFLE. 

Boll one pint of abelled chestnuts In salted water until they 
are tender enough to mash; drain and remore the brown inner 
skin, then put into boiling salted water and cook for two 
minutes longer. Press througb a sieve and Bet where they will 
keep warm. Cream together one-bait cupful of sugar and 
four tablespoonfuls ot butter; add to the masbed nuts together 
with the beaten yolks of four eggs, one cupful of milk and one- 
third of a cupful of bread-crumbs rolled very fine. Add lemon 
juice and grated rind to flavor, and last of all add the stiffly 
beaten whites of the four eggs; turn into a buttered mold and 
cover closely. Bake In the oven for from fifteen to twenty 
minutes, and serve with plain cream. 

PATE DE FOIE GRAS. 

Boil a calf's liver until very tender in water that has been 
slightly salted, and in another vessel a nice calf's tongue. 
They should be not only cold, but firm, when used. Cut the 
liver into smooth paste in a Wedgwood mortar, moistening as 
you go on with melted butter. Work Into this paste, which 
should be quite soft, a quarter teaspoonful of cayenne pepper, 
a little cloves, a teaapoonful of worcheaterahire sauce, salt to 
tastf, a full teaspoonful of made mustard and a tablespoonful 
of boiling water In which a minced onion has been steeped 
until the flavor Is extracted. Work all thoroughly together 
and pack In jelly Jars with airtight covere. Butter the inside 
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of tbe jars well and pack the paste very hard, inserting here 
and there square and triangular bits of the tongue, which 
should be cut and pared tor this purpose. When the jar la 
packed and smooth as marble on the surface, cover -with 
melted butter. Let this harden, put on the ltd and set &wej 
\n. a cool place. 

WELSH RAREBIT. 

One cupful of grated cheeee, one egg, one teaspoonful of 
mustard, two tablespoonfuls of butter, one cupful of scalded 
milk or cream, salt and paprika, toaat or erackera. Melt but- 
ter, add cheese and seasonings; when nearly melted, pour over 
them the scalded milk or cream, and juat before serving, the 
egg well beaten. Serve on the toast or crackers. 



SAVOURY RAREBIT. 

Six slices of bread, minced ham or anchovy paste, four 
ounces of gra.tcd cheese, clarified butter, two tablespoonfuls of 
ale or thin cream, seasoning. Cut the bread Into rounds and 
saute !n the clarified butter, then spread each piece with the 
ham or anchovy, and keep hot. Melt the cheese, add the ale 
or cream and seasoning, spread over the ham and serve Imme- 
diately. 

CHEESE SOUFFLE, i 

One tablespoonful of flour, one tablespoonful of hutter, one 
half cupful of aweetmllk. Boll until it thickens, then add two 
tablespoonfuls of grated cheese and a little salt. The mixture 
l~ then taken from the fire and the yolks of two well beaten 
eggs are added, then the whites beaten to a stiff froth are 
stirred tightly into the mixture. The whole is now poured 
Icto a buttered pudding dish and set In a hot oven to hrown 
thoroughly. Serve at once. 

CHKESE OMELETTE. 

Ten ounces of cheese (grated), six eggs, one tablespoonful 
of butter. Beat eggs well, add cheese and butter. Bake and 
serve hot. Takes a little longer to bake than biscuits. 



3.n.iized by Google 



PONDU. 

Melt one tablespoosful of butter, add one cupful of milk, a 
speck of soda, one cupful of treelily grated bread-crumbs, and 
two of grated cbeese. Season with salt and paprika and when 
imootb add two beaten eggs, anS when thickened serve on 
toast or wafers. 

SCOTCH WOODCOCK. 

Six bard-bolled eggs coarsely chopped, two tableapoonfula of 
butter, one tablespoonfu! of flour, one tableapoonful of an- 
chovy paste, half pint of milk, pinch of cayenne. Cook butter 
and flour together untl! they bubble, add milk and stir until 
smooth. Pnt tn the anchovy paste and cayenne and one min- 
ute later the eggs. Simmer three minutes and serve on toast. 

SOMERSET CROQUETTES. 

Melt three tablespoon fuls of butler; rub into it three table- 
spoonfulB of Sour; then add two-thirds of a cup of milk, stir- 
ring all the while. When the boiling point is reached add one- 
half cupful of grated cheese and the yolks of two eggs. When 
the cheese Is melted and the mixture is smooth, take from the 
Are and add one cupful of mild cheese cut into small cubes. 
Season witb salt and cayenne, and spread on a shallow pan to 
(^ool. Shape into round croquettes; dip Into egg and then into 
crumbs. Fry in deBp fat until brown. Serve with the lettuce 
course, on a folded napkin. 

BEOHAMEIi EGGS IN RAMEKINS. 

Put In the bottom of each ramekin finely minced ham or 
other meat (as chicken or veal), then a thin layer of browneS" 
bread-crumbs. Next add a very lightly poached egg, then a 
tablespoonful of bechamel sauce, and last some gratefl Ameri- 
can cheese. Bake In a hot oven a few minutes. This makes 
an exceedingly pretty and delicious dish for luncheon- 



Butter plentifully a very hot earthen baking dish, break Into 
It half a dozen fresh eggs, sprinkle them liberally vlth white 
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MISCBLLANEOUB 



pepper and salt, dash ligbtlr with tabasco, dot with hits of 
butter, and set In a very bot oven. Bake five mlnuteB, then 
Btrew thlckl7 with grated cheese; return to the oven and bake 
five minutes longer. Another way la to line the hot dlsb with 
very crisp buttered toast, break an egg on each slice, season it 
lightly with salt and pepper, bake and serve with tomato 
catsup. 

EOG DUMFUNGS. 

Boll half a dozen eggs five minutes, peel them and wrap 
them still hot an Inch thick In forcemeat made thus: One pint 
of stale bread-crumbs, two tablespoonfuls of drippings or but- 
ter, one small onion minced, one teaspoonful of powdered 
herbs, half saltspoonful of salt, a dash of pepper, and a tea- 
cupfnl of cold meat finely chopped. Add enough stock, hot 
water or hot milk to soften the mass, and talz It well. As 
you wrap the eggs in it set them in a baking dish, ihen 
bake for fifteen minutes, and serve very hot. Mashed potatoes 
may take the place of the bread-crumbs. An excellent and 
appetizing dish for children Just home from school. 

A CHAFING DISH COMPOUND. 

A. delicious chafing dish compound is made with eggs pre- 
pared In the Italian way. A cupful of milk is heated In the 
upper pan of the chafing dish, and when it Is hot, half a cupful 
of peeled and diced or sliced mushrooms are added, together 
with a tablespoontui of butter. Season well with salt and 
pepper; cook for two minutes and add four well beaten egga. 
When the mixture begins to thicken, add a tablespoontui of 
chopped parsley, reduce the flame, and aerve at once. 

ORANGE FRITTERS. 

Make a nice light batter with one-half pound of flour, one- 
half ounce of butter, half a teaspoonful of salt, two eggs and 
eufflclent milk to give the proper consistency, which would be 
about one pint; peel the oranges and divide each Into eight 
pieces without breaking the thin skin; dip each piece into the 
batter; have ready a pan of boiling lard or clarlflcd dripping, 
drop the oranges In this and fry them a delicate brown — from 
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elgbt to ten minutes. When done lay them on a piece of white 
blotting paper before the fire to drain away any greasy mois- 
ture that may remain; sprinkle them over with white silgar, 
and serve hot. 

HOIWINV BREAD. 

Take four teacupfuls of cold cooked bomlny, two eggs, a 
tablespoonfu] of butter and a pint of milk (or water). Break 
up hottijny and pour the eggs beaten light over it. Melt the 
butter and stir It In; salt, If neceasary. Then add milk or 
water, mix welt and bake until a light brown on top. Mot 
good if baked too dry. This serves eight people. 

RICE BREAD. 

One Ceacupfu! of flour, two eggs, one tablespoonful of butter, 
one-half pint of milk, tour teacupfuls of cold cooked rice. 
Mash rice until no tumps ai*e left. Beat eggs until light an3 
put them io. Next stir In a light sifted teacupful of flour, then 
pour In the milk. Stir veil, and bfike until a light brown. 
Not good It cooked too dry. 
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INDEX. 

GENERAL INFORMATION. 



Help Co Housekeepers ., 



Pastry Remarks _ _ 

Preparing Wild Duck _ _ 

Proportions 

Quantities of Materials for One Hundred People. 

Serving Formal Meals 

Sweetbreads and How to Prepare Them 

Tea and Fish Not Compatible 

To Clear Soups 

To Bone Fowls 



BREADS. 

Bread Making _ 

Bread 

Brown Bread 

Biscuit, Beaten 

Biscuit, Baking Powder . 

Biscuit. Buttermilk 

Biscuit. Soda 

Buckwheat Cakes 

Corn Bread 

Corn Dodger 

Cheese Straws 

Cheese Roll 

Coffee Bread 

Egg Bread 

Flannel Cakes „. 

Fritters 

Graham Bread 

Muffins 

Muffins, Flour 

Muffins, Quick 

Muffins or Puffs 

Muffins, Popover 

Muffins. Victoria 

Muffins, New English 

Muffins. Tea Bread 



BREABS— Continued. 

Muffins, Corn 



























































Waffles ' „..,.„ 

Waffles. Rice „ - _ — 

Wafflei, Three Dollar 


„ 65 


























Yeast Liquid 




BREAKFAST DISHES, 








Cheese, Sofl, on Toast 
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CAKES. 








Angel Food 


823-284 



CAKES— CoHfHiHcd. 
Bred Torte _ 



Cliocotate Mar^hmallow Cake - 
Chocolate Eclairs 

Chocolate Cake 



Chocoate Nougat Cake . 
Chocolate Ice Cream Cake .. 



Chocolate Cake or Devil's Food ^ 

Chocolate Wafers 

Cracker Dost Cake 

Cream Puffs 

Cream Cake _ ; 

Cakes for Tea 

Cooki es 

Devil's Food 

Doughnuts .. 



Ginger Wafers .. 
Ginger Bread ... 
Hermits _... 



Ice Cream Cake _ 

Jumbles, Splendid 

Leh Kuchen _ 

Lady Baltimore Cake 
Lemon Filled Cake .. 

Loaf Cake 

Marshmallow Filling 
Marshmallow Cake .. 
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CAKES — Continued. 



















Marvck 








































Pound Cake 


Wl 














SpotiKc Roll 

Snonce Cake 


214 
217 



SponRc Cake, Easy .. 
Sponge Cake. Croton ... 
Sponge Cake, Tweiity-r 

Sponge Cake, Velvet 

SpOHRe Cake. Colonial . 

Sun.'ihine Cake 

Spice Cakij 

Snow Cake . 



Swcc 



Wafers 



1 Cakes 

Tea Pnffs 

Tea Cake 

Tea, Cakes for 

Vanilla Snaps 

White Cake 

White Fruit Cake .,- 
Walnut Wafers 

CONFECTIONS. 



Cliocolate Cream Candy ., 

Chocolate Caramel 

Caramels 

Cream Candy 

Cocoannt Creams 

Cocoannt Cones 
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Apples, Iced _. 

Apple Snow ...- 

Apple Float 

Apples, Baked 

Apples, Baked, with Raisiiu 

Apples. Witch 

Apple Dumplings, Boiled _ 

Apple Dumplings, Baked 

Apricot Foam 

Ambrosia 

American Cream 

Blackberry Dumpling 

Blackberry Jelly 

Berry Roll 

Bavarian Cream 
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Date Tapioca .. 

Fruit Dessert „ 

Italian Cream 

Junket with Puree of Banatias - 
Lemon Float 



Minute Chocolate Walnut Jelly ^ 

Peach Delifiht 

Peach Cobbler _. 

Pineapple Sponjje 

Pineapple Souffle 



Shortcake, Strawberry _ „> 

Shortcake, Strawberry (New England) . 

Strawberry, Trifle 

Tipsy Squire , 
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COXFECTIONS— CtJH()"iM(tTrf. 
CryslaUized Nuts . 



Crystallized Orange Peel .. 



Kisses, Creole 

Lemon Drops 

Lemoji Brittle . 

Meringue Shells ~ 
Molasses Candy .. 
Pecan Sticks . 



Pecan Candy (Mexican)... 

Peanut Candy „ _„ 

Peppermint Drops 

Preserved Lime Peel 



Sunshine Candy _ 

Stuffed Dates 

Vanilla Candy .... 



CAN.'\PES AND SANDWICHES. 

Beef Sandwich 

Brown Bread Sandwich 

Baltimore Sandwich 

Chicken Sandwich 

Cheese and Egg Sandwich ., 



md Lettuce Sandwich . 



Egg Sandwich .... 
Ham Sandwich . 
Lobster Canape ... 
Nut Sandwich ... 



Oysters (Cold, Fried) Sandwich . 

Peanut Sandwich „ 

Sweetbread Sandwich , 

Sardine Sandwich _ 

"ardinc Canape . 



Tongixe Sandwich . 
DRINKS. 
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DRI N KS— Continued. 



Chocolate Vienna . 
Chocolate, Milled ... 

Cafe au Lait _. 

Coffee for Fifty ..„ 



Coffee. Black 

Coflfee, After Dinner .. 
Coffee 



Grape Fruit Cocktail . 



Lemonade, Welch Grape . 

Mint Julep 

Milk, Hot 



Raspberry Mint . 



Cheese Omelette Sauce . 

Cheese Entree 

Cheese SoiilTle — 



Eggs, Fricassee *.... 



ENTREES— Continued. 

Mushrooms and Cauliflowers . 

Macaroni 

Macaroni and Cheese 

Macaroni and Tomatoes 

Peppers and Eggs . 



FOODS FOR INVALIDS. 



Broth, Chicken .. 
Broth, Mutton „. 

Bread Jelly 

Egg Brandy 



Refreshing Drink .._ 

Soup for Invalids 

Soup, Vegetable 

FROZEN DESSERTS. 

Angel Parfait 

Apricot Ice Cream ., 



Banana Pudding, Frozen ~ 

Banana Ice Cream 

Banana Puff 



Condensed Milk Ice Cream 

Caramel Ice Cream 

Cafe Parfait 

Cafe Mousse , 

Chocolate Ice Cream .._ t. _ 

Cinnamon in Chocolate Ice Cream ~ 

Chocolate Cream Pudding 

Diplomat Pudding 

Easy Ice Cream 

Frozen Pudding „ 

French Tea Ice Cream _ 

Frozen Cherries 

Frozen Egg-Nogg 

Golden Ice Cream 

Lemon Milk Sherbet 
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FROZEN DESSERTS—ConHnued. 

Lemon Sherbet _ 

Lemon Ice . 



Lemon Ice Cream 

Macaroon Ice Cream ., 
Milk Sherbet . 



Montrose Sauce for Orange SouEElc 

Mousse with Chopped Nuts 

Maple Mousee ...j. 

Maple Ice Cream . _..._._._. 

Mint Sherbet 

Mint Ice 

Melon Mousse . 



Milk Sherbet with Strawberry at Peach 208 

Orange Sherbet . 



Orange and Rice Pudding . 

Orange Cream Ice 

Orange Souffle 



Orange Souffle with Montrose Sauce .. 

Orange Parfait 

Pineapple Sherbet 

Pineapple Frappe . 
Peach Ice Cream - 



Peach Sherbet of Milk . 



Pistachio and Strawberry Ice Cream . 

Parfait d' Amour 

Raspberry Ice 

Raspberry Water Ice 

Strawberry Sherbet of Milk 

Strawberry Ice Cream 

Tutti-Frutti Ice Cream 

Tomato Water Ice ; 

Vanilla Ice Cream 



Vanilla Ice Cream with Hot Chocolate Satice.„ 

Velvet Ice Cre 



Welch Grape Water Ice . 



Brunswick Stew - - 

Broiled Birds with Barbecue Sauce . 
Birds „ 

Breslau 



Beef Heart, Pickled _ 



Brown Mushroom Sauce . 
Broiled Round Steak 
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MEATS— CoM»»«,!(;. 





Boiled, Stuffed with Onions 




















Gumbo _ _ 



Chicken Stewed with Dumplings „ 

Chicken, To Bone 

Chicken, Boned 

Chicken, To Broil 

Chicken, Fried 

Chicken Pie _. 

Chicken Croquettes . 



Chicken Terrapin , 
Chicken Aspee 
Chipped Beef .... 
Corned Beef 



Croquettes, Baked , 



Chafing Dish Birds . 

Ducks, Preparing 

Ducks .„ 



Goose, Braised 
Ham. To Boil ... 

Ham, Broiled .... 
Ham, To Fry .... 

Ham, Baked 

Hash, Dry 



Lamb, Barbecued . 
Lamb Chops with Veive 



Lamb Chops au Julienne .. 

Meats, To Stew 

Mock Terrapin 

Mosaic 



Mutton, Roast ... 

Mutton Chops 

Pompey's Head . 
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MEATS— Continued. 


„0. 










Sauce for Slewed Beef 


79 


Spiced Beef, French Style 


81 


Sweetbreads, To Prepare 

Sweetbreads in Mint Jelly _ 


84 
__ _ 85 








86 
86 






























Turkey Ha<ih ..„. . 




























Tiirkev. Deviled 








Veal Croquettes 








What to Serve with Poultry _... 


72 


MISCELLANEOUS. 




Chestnut Souffle 
















ChafinK Dish Compound 


265 










Honiinv Bread (Baked Hominy) 














R a rehi t. Sa vou ry 





MI SCELL AN EOUS— Cow tinued. 

Rice Bread (Baked Rice) 

Scotch Woodcock ^ 

Somerset Croquettes , 



PICKLES. PRESERVES, JELLIES, REUSHES, Etc: 

Apple Jelly _ 109 

Blackberry Jam 107 

Corn Relish , 101 



Chow Chow Pickle - 
Cucumber Pickle 

Canned Horseradish , 



Horseradish, Canned 

Imitation East Indian Preserves - 

Mustard Pickles 

Oysters, Virginia Spiced 

Pickled Peaches 

Pickled Peaches, Sweet 

Peaches, To Brandy 

Peaches, Brandied - 

Peaches, Canned 

Preserved Melon Rind 



Strawberries, by Quick Process .. 

Tomato Catsup ....^.. 

Tomato Preserves 



PUDDINGS, CUSTARDS, PIES, Etc 



Custard Pie (Old Fashioned) . 

Chocolate Pic 

Cocoanut Pie 

Lemon Pie .. 



Pineapple, English, Pie . 

Syrup Pie .. 



Apple Custard Pudding . 



Banana Pudding — 
Chocolate Pudding . 



Graham Pudding 

Indian Pudding, Baked . 



Molasses Pudding . 
Ncssclrode Pud din. 



Old English Pudding .,.._ 
Poor Man's Pudding .... 
Plutn PuddinR . 



Plum Pudding Sauce. Cold ., 

Prune Pudding - _.. 

Rice Pudding 

Sweet Potato Pudding _ 

Spice Pudding 

Souffle or Hasty Pudding ,.... 

Wine Pudding „_ 

Blackberry Dumpling 



Bavarian Cream, Orange . 



PUDDINGS, CUSTARDS, PIES, Etc.— Co»(ra««<i. rAO« 





















^ ^ 182 
183 










































Apples, Witch ... . 
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Minute Chocolate Walnut Jelly „ 


193 






SALADS. 








Cheese Salad, Frozen ..„ 


115 










Cold Meal Salad 


112 
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SALkDS— Continued. 
Chicken, Minced 



Emergency Salad . 

Fine Salad, A 

Salad . 



Grape Fruit Salad and Dressing 

Green Pea and Siring Bean Salad _ 

Ham (Jellied) Salad 

Ham Salad 1 

Melon Salad . 



Melons and Fruit Salad 

Neiifchatel Cheese Salad ■ 

Nut Salad 

New Salad . 



Nut and Olive Salad .. 



Pineapple and Celery .... 
Riverside Drive Salad ., 

Stuffed Eggs _.. 

Sweetbread Salad . 



Sweetbread and Cucumber Salad .. 

■ Strawberry Salad 

Sardine Salad 

Tomato Jelly , 



Tomato Salad 

Tomato and Cucumber Aspic .. 
Watermelon Salad -... 

Waldorf Salad . 



■\ya[nut Salad -....-A..../.... 



■"'if-: 

SAUCES.'SALAD DRESSINGS, Etc. 

Apple Sauce 

Apple Entree 

Barbecue Sam 



Bearnaise Sauce . 



Bechamel Sauce .. 



Cream Sauce for Omelette 

Cream Dressing 

Cold Sauce 



Cheese Omelette Sauce ., 



INDEX. 
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SAUCES, SALAD DRESSINGS, 
Caper Sauce „ 


Etc. — Continued, cage 

1E7 






























Holland Sauce 




















































Sauce for Plum Pudding (Cold) 
































Wine Sauce 








SEA FOODS. 




















Crabs, Farcied 








Crabs. Soft Shell, Broiled 

Crabs, Soft Shell, Sauted 


37 
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SEA FOODS—ConHnued. 



Lobster, Creamed . 
Lobster Farce .. 



Lobster and Mushrooms a la Newberg .. 

Little Pigs in Blankets 

Oysters, Baked 

Oysters, Creamed 



Oysters, Fried . 
Oysters, Fricassee . 



Oysters, Roasted . 
Oysters, Minced . 



Oysters on Toast . 



Oysters, Raw 

Oyster Cocktail . 

Oyster Croquettes 

Oyster Loaf 

Oyster Palties .„... 

Oyster Rissoles ._ 

Oyster Souffle ... 

Oyster Pie _.. 

Pattie Shells 



Salmon, Spanish Mackerel .. 
Smelts, Belted „ 



Stuffing for Fish .- 
Scallops, Curried 
Salmon Croquettes 
Salmon, Creamed ... 



Trout. Steamed „ 

Terrapin (White) Stew . 
Tartar Sauc 



Tea and Fish Not Compatible .. 



Chicken Soup 

Celery Soup 

Com Soup 

Cream of Rice Soup .. 



SOUPS— Continwd. 
Cream of Tomato Soup ... 

Consomme 

Gravy Soup 

Gumbo (New Orleans) . 

Lentil Soup „ 

Mock Bisque 

Macaroni Soup - 



Noodles for Soup „ 

Okra Soup _ 

Oyster Soup 



To Clear Soups ... 

Tomato Soup 

Vegetable Soup ... 

VEGETABLES. 



Artichokes, Boiled 

Artichoke Bottoms, Stuffed .. 

Artichokes, Stuffed 

Burr ' Artichokes _ 

Beets 



Celery, Stewed 

Cucumbers 

Corn Pudding 

Com Fritters , 

Corn, Baked „ 

Corn, Boiled _ 

Corn Omelette 

Egg Plant Fritters 

Hominy, Boiled _. 

Macaron i _.. 

Macaroni and Cheese 

Klacaroni and Tomatoes ~... 

Kfiishroom.'i and Cauliflower .. 
Onions 

Peas „..'.._ 

Potatoes, Irish ..._ 

Potato, Hash. French 
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VEGETABLES_Co»(.V.«ci(. 











































Rice, Mexican 
























Sweet Potatoes, To Fry _ 


- 142 






Salsify 










Tomatoes, Fried, with Green Peppers 


_ 150 


Tomato Surprise 






150 



Tomato Omelette 
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flournoy 
Grocery Company 



The store that stands for Purity of Food 
Products. 

The store that has builded its present mam- 
moth trade on "Pure Foods." 

The store that caters to particular folks and 
carries the finest of everything good to eat. 

The store that can furnish all the ingredients 
needed in any of the recipes contained in this 
excellent Cook Book. 

The store that roasts fine Coffee in the store 
every day, and blends to suit the taste of Geor- 
gia folks. 

The store that you should look up or call up 
when in need of edibles. 

The store that is pointed out as being the 
best grocery store in Georgia, or perhaps the 
entire country. 

The store that solicits your trade for the best 
of everything to eat. 

The store v/ith six telephones. 



ROURNOY GROCERY COMPANY 

MACON, GEORGIA 

6 Phones, all Xo. 26. Only Coffee Roasters in 
Middle Georgia. 
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Cubbed^e • Redding 
Hardware Co. 



HARDWARE 

AKD 

HOUSEHOLD 
SPECIALTIES 



Crodery, Glassware, Stoves, Ranges 



PAINTS, OILS 
VARNISHES AND GLASS 

D3t,z?cl=v Google 



t \ 



With one of our electric irons in the 
house, the housekeeper need not wor- 
ry about getting the ironing done. If 
the servant is absent, she won't mind 
doing it herself, it makes ironing so 
easy and pleasant. 

Think of it: no fire to bother with, 
no irons to grow cold and require con- 
stant changing. 

Think of having one iron whose 
entire ironing surface remains uni- 
formly hot during the entire process 
of ironing. You do not have to press 
down ; its weight is sufficient. Your 
hand does not get hot either. 

Ask for one on trial. 

MACON RAILWAY 4 LIGHT COMPANY 



AN 
OFFERING < 



TO 
PURITY. 



%i^ 



Choicest 
CoDCOrd Grapes — 
table grapes are used 
./ for Welch's Grape Juice. 
The Welch process trans- 
fers the juice from the lus- 
cious clusters to the bottle 
unclianged in flavor, aroma, 
beautiful color and food 



ijp Welch's 
ii If Grape Juice 

ABaOLVTKLV PUH. 

Use it in the ^ick room and as 
a tonic, but the more you use 
Welch's Grape Juice as a bev- 
erage the less need of it as a 
medicine and the less need of 
other medicines. 

''lany dainty dishes are made 

h Welch's Grape Juice. 

lold by all dealers. 



^WelchQrapeJuiceGi. 

Westfiew.N.Y. 
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Choice Meats 



for the filling of any 
of the Meat Recipes 
in this book can be 
found at all times at 
the "Old Reliable" 
house of the .... 



GEORGIA PACKING GO. 

MAGON, GE0R6IA 

458 FOURTH STREET PHONES 222-978-979 



■-;-v^ c;oogic 



AS WHOLESOME AS 
IT IS DELICIOUS 

AKER'S Cocoa 



FIRST in Years- 
Established 1780 

FIRST in Honors— 
50 Highest Awards i 

FIRST on the Breaktast 
Tables of the World 



B« sur* that you s*t th* Banifln* 
baarins »«' Trada-marfc en avaiy can. 

WALUR BAKER & Co. Ltd. 



DORCHESTER, MASS. 
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The Value 
Excellence 

and 

Popularity 



(§o\h iWebal Jf lour 

is best proved by the place 
of honor it occupies wher- 
ever quality governs. 

(SoU) 0ithal jFIour is made 
in Louisville from best Soft 
Winter Wheat— especially for 
Southern requirements, and 
we commend it to discrimi- 
nating cooks. 

WASHBURN -CROSBY MILLING COMPANY 

lOUISVUlE, KEimiCKr 



JOS. M. NAPIER & CO. - DISTMBUTORS 

MACON, GA. 



ASK YOUR DEALER FOR 

Landay Matchless Range 





BECAUSE THEY 

LAY OTHERS LOW ! ! 




A Guarantee 


Bond 


With Every Range 


Seldom 
Eqoaled 








APofeet 
Baker 


= 








A Perfect 
Cooker 


Never 
EiceOed 








A Fuel 
Saver 






No. 3120 


-SOO LBS. 





AH Our Fire Linings Are Absolutely- 
Guaranteed For Three Years 
From Date Of Sale 

LANDAY STEEL RANGE COMPANY 

ST. LOUIS, MISSOURI 



MERRITT HARDWARE CO., Agents 

MACON, GA. 
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A GAS RANGE 



"THAT'S ALL' 



SILES-ROOM - 522 MULBERRY STREET 



MACON GAS LIGHT AND 
WATER COMPANY 



Plant ene-- 

Better than Lard 



A preparation of pure cotton seed oil and beef fat — con- 
tains no other material and is the most hygienic fat in the 
market. 

Confiimed dyspeptics who cannot eat foods cooked in hog 
lard, may eat the same foods cooked with Plantene with im- 
punity. There is no odor from this clean, wholesome 
product. It has no distinctive flavor, no salt, no water, and 
no coloring. 

For all kinds of shortening Plantene is unsurpassed, being 
much richer than lard or butter, only two-thirds as mudi 
Plantene is required to do the same work, and the results 
are incomparably better. 

Plantene is the most economical frying agent on the mar- 
ket. When beginning to fry, put the Plantene into a cold 
pan or skillet and allow it to heat up gradually to the proper 
temperature, which should vary according to the nature of 
the article fried. 

If Plantene is properly used, very little is absorbed by 
the food ; it can be used over and over again, nothing but 
straining being necessary to make the fat once used ready 
for immediate service, its freshness and strength remaining 
io the last. 

When using Plantene in place of butter, always add a 
little salt, as it contains none. 

Plantene is never sold in bulk, but always in pails, thus 
avoiding any possibility of contamination. 

Use Plantene and avoid dyspepsia. 

If your grocer has no Plantene in stock, please write to 
us and we will see to it that your wants are supplied. 

In each two, four and ten pound can will be found a 
valuable coupon certificate. 

Save your coupons. They are valuable. Write to us for 
our Gift Book. It will be sent free. 

Plantene is made only by the 

THE FROCTER & GAMBLE COMPANY 

MACON, GEORGIA, V. S. A. 



USE PLANTENE 

laSTUD OF 

LARD 



THE PROCTER & RAMBLE CO. 

MAGaii,aEaiiBiA 



JUNKET ~ Dainty, Defidoos Desserts 

Easily and quicklv made with a quart of Sweet, New 
Milk and one of'Chr. Hansen's Junket Tablets. 

Ten Tablets for ten quarts, cost 10 cents. Book of 
Recipes with each package. 

For ICE CREAM the Junket Tablets are indis- 
pensable. They make the richest, most velvety ice 
cream you ever lasted. Cheaper and better than by 
any other process. 

Junket, besides making delicious desserts, is the 
finest known health food for children and invalids. 
Write for our special booklet on Junket in Dietetics. 

Ckr. Hnum'i Pan Foad Cdlon. 1 at. Birttln 10 cmta wtcb. Chr. BuHU'i 
FlBToriu Eltnctc 2 oi. Bottln. II FlaTOn. K etntt emch. 

Order from your grocer or drug-gist. If he does not keep 
and will not get our preparations for vou, order of uh direct. 
The Tablets will be sent by mail upon receipt of the price. 

CHR. HANSEN'S LABORATORY. 

p. O. Box 2201. LriTLE FALLS, N. Y. 



Repraaented In All the I-arge Cltiea 
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Cfjoite Cut Jf lotoetff 
anb $Iant£t 

ltt9 Cotton Avenue Tl*" A /^|^XT i^ X 

Telephone, Store, 224 lVl/\^ WlM , Ox\.. 
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YOU WILL FIND EVERYTHING 
for the HOUSEHOLD & KITCHEN 



BIRCH HARDWARE GO. 

THIRD STREET, IMCO»,M. 



STORE of FAIR TREATMENT & 
ARTICLES OF GOOD QUALITY 



PAINTING DECORATING 


ri]MliilcriofD«carttii4 


OEO. W. LINGO 


WAIL PAPEH 


II 


213 COTTON AVE. HACON. GEORGIA 



STORES 



327 IN THE matED STATES :-: THE BEST FOR PlUT YEARS 

The Best Goods, 

The Freshest Goods, 

The Cleanest Goods, 

The Prices that please every one. 
You can not know what we are going to do except by 
what we tell you ; but you can know what we have 
done during the past fifty years and what we are doing 
to-day. Judge us by our past and present and we will 
show you over and over again as the days and weeks 
roll by. 

tlPfje 0ttat MHantit & pacific Cea Co. 

«D8 CHERRY STREET E. W. ELKINS. Ifuasar 



FMCY SROCERIES FISH UD OYSTERS 
HEITS AND CURED ROODS 



W.L HENRY CO. 



"amU" wehmdleohlytherest 
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IT IS A FACT! 

fVhatf 



^ 



THAT Private Stock Flour and 
Eoyal Owl Flour are the twin leaders 
that all others follow. These are the 
brands that have made Jaques & 
Tinsley Co, famous. Don't believe 
the dealer who tells you " I have just 
as ifood " but you ask the Cook — she 
kaows. Sold only at wholesale by the 



S. K. Jaques & 1 insley C>o. 



Metal Cornices, Tin, Tile, 

Skylights, Windows, Slate and 

Ventilators Gravel Roo&ng 

The Subers Co. 



Architectural Sheet Metal Work 
Plumbing and Qas Fitting, Warm 
Air.Steam and Hot IVater Heating 

206 COTTON AVE. TkM ^^fYl^ f~l * Local and Lomo 
40* FIRST ST. i^'-lAV.V.^l'^, VJWA, i)„„„^ p„^„, „ 



ScHrafft's Chocolates 



DAINTIEST OF 
DAINTY SWEETS 



Distrilautad bx 

Lawton, Jordan 4 Company 

Hacon. Georgia 



Intimate Knowledge 
of Drugs 

long experience and training in scientific 
compounding, together with a complete 
stock, make our store a 

Safe Place for Prescription Compounding 

Telephone us your needs. Phone No. 430 

BRUNNER 

Opp. UnicK Depot 

OLDEST LICENSED PHARMACIST IN GEORGIA 

Djt.:?:l.v Google 



Build with brick 

Buy the best 

"Be sure they are clay brick 

Breakage less than one per cent. 

STANDARD BRICK COMPANY 

W. C. OUNWOOY, PRESIDENT 

MACON, GA. 



PlMKt 



1231 
526 
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J. W. BIDOUT MRS. W. H. BU1X,&R P. W. STDBBS, Jm. 



I DRUGGISTS I 



512 Cbenr Si. ^^ 



^ IhcH, Geflrgia 



TWO DOORS FROM FOURTH KATIONAL BANK 



Try the Receipts m this Book, fo' 

MINUTE TAPIOCA AND MINUTE GELATINE 

You will find them delicious. 

If your dealer doesn't handle Minute goods write 

to us. ■ 

Enoug;h Minute Tapioca for one pint sent for 4c. 

Full package Minute Gelatine (Plain) postpaid T3c. 

" " " " (Flavored) " 10c. 

Mention your grocer's name and we will send you 

our Minute Cook Book. 

Minute Tapioca Company 

129 West Main Street Orange, Massachusetts 




The Little Giant Self Heating Gas Iron ' "-lie only 
one that can be depended on to keep hot. One iron is all 
you need, and with care will last life time. 

The iron is heated with blue fla.-ies inside the iron, formed 
by a mixture of gas and air. The expense for a day's iron- 
ing will not exceed five cents. 

You can carry it with you when you travel and in Ji e 
minutes it is ready for use, wherever there is gas. It is 
free frocn smoke, soot and smelt and the greatest comfort 
in hot weather ever imagined. After a trial you would not 
be without it. 

Absolute satisfaction guaranteed. 

Write for a pamphlet and prices to 

i;he little giant company 

PHILADELPHIA, PA. 



CJoogIc- 
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